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PREFACE. 



Little, if any, originality is claimed for the 
following recipes, most of which have appeared in 
the Cookery columns of the Queen during the 
last eight or nine years, from whence they have 
been collected at the request of many readers of 
the Queen^ to save reference to back numbers not 
always within reach. Additional recipes have, how- 
ever, been given, to bring this little work as much 
up to date as possible; but all these, like the 
previous ones, have been carefully tested, and are 
all (as I know from practical experience) weU within 
the capacity of any ordinary " good plain cook," 
gifted with fair intelligence and a little goodwill. 
I desire also to take this opportunity of acknow- 
ledging my indebtedness to the various authors of 
standard foreign cookery books, and also to ofEer 
my grateful thanks to Mrs. A. B. Marshall, and 
several other well-known chefs, whose kindness 
has so materially helped and rendered possible my 
work in these last years. 

S. Bbaty-Pownall. 

July, 1903. 
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CHAPTEE I. 

LAEGE FISH, WHOLE. 

Abboad the appearance of a whole large fish in jelly, 
or en chaufroix, is far more common than it is with us, 
though a whole salmon is occasionally to be seen 
at large ball suppers and such like. Many fish are 
susceptible of this treatment, with great advantage, 
for it offers a welcome change, and, moreover, allows 
of the use of many which we have almost forgotten. 
Besides this, it must be remembered that it is not abso- 
lutely necessary to have a whole fish. A good cut from 
the centre of a large one (technically known as a tron^Uy 
of whatever fish is chosen), the head and shoulders (in 
French the hure), or even the tail end, may be served 
cold with any of the garnishes adopted for the whole 
fish. Salmon is, of course, facile princeps as a cold side- 
board dish. Firstly, it may be served plainly boiled in 
the usual way, with a garnish of parsley, watercress, 
&c., the sauce being h&nded in a boat. Concerning the 
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2 COLD FISH. 

sauce it is well to observe that it is always better, when 
possible, not to add this condiment till the last minute, 
as the steeping of the fish in so rich a substance is apt 
to make it both soppy and indigestible. As will be seen 
later in the chapter on mayonnaises and such like, the 
accusation of unwholsomeness frequently brought 
against salmon, shellfish, &c., is far more often the result 
of steeping an already rich fish in an even richer sauce (a 
saucQ, moreover, which has a tendency to grow rank 
and strong if exposed to the air), than to the nature of 
the fish itself if thoroughly fresh and properly prepared. 
But though a good fresh fish may be perfectly well 
served cold after plain boiling, most connoisseurs and 
good chefs advise the use of a court-bouillony or broth 
composed of herbs, fish-stock, wine, milk, &c., instead 
of water. This court-bouillon may be kept ready, and 
can be used over and over again, only boiling up in it 
a little more stock, &c., as the liquid evaporates. The 
method of preparing this is as follows : Slice thinly 2oz. 
each of onion, carrots, and a good bouquet (including a 
small blade of mace and }oz. each of celery and parsley), 
and fry these in Joz. of butter in a fairly large pan, 
seasoning them as they cook with half a teaspoonful of 
salt, and half that amount of freshly-ground black pepper, 
' a few peppercorns, and a small teaspoonful of grated 
horseradish ; when the vegetables are soft, but not 
coloured, add a pound of fish trimmings and a quart 
of warm water, to which you have mixed a gill of best 
French vinegar, or wine, red or white, according to 
circumstances. K made with white wine this is known as 
courirbouillon, if with red wine it becomes court-bouillon 
au bleu, whilst if vinegar is used it is called courirhouillon 
simple. Bring all these ingredients to che boil, skim 
thoroughly, then simmer steadily and gently for an 



LARGE FISH, WHOLE. 3 

hour, after which strain. It may now be kept for use, or 
be re-boiled, when the fish is plunged into it, the liquid 
again allowed just to boil up after the chill caused by 
the addition of the cold fish, the kettle being then 
covered down, and its contents kept at gentle simmering 
point till the fish is cooked. When ready, lift the fish 
into a deep earthenware dish, and allow it to cool in 
the court-bouillon — the latter, by the way, if helped 
out with a little more fish-stock, stiffened with gelatine 
(using Joz. to Joz. of gelatine to the half pint of stock, 
according to the use you wish to put the jelly to), making 
most excellent aspic jelly for decorative or other use. 
The above quantities would be sufficient for a trout, or 
a grey mullet, but they would have to be increased 
(keeping the proportions correctly) for larger fish; 
still as, if tightly corked down, this court-bouillon keeps 
well, this is no disadvantage. Another way of serving 
whole fish is en marinade. For this cleanse and trim 
the fish, spht it open, and rub the inside over with fine 
salt ; leave it thus, cut-side uppermost, for an hour or 
so, after which wipe it and lay it in the pan prepared for 
it. For the pan, where possible, it is best to have a 
fireproof dish, either of French china, or glazed earthen- 
ware, oval or oblong, but in any case long enough to let 
the fish lie out straight in it at full length. Line the 
bottom of this with sUced onion, turnip, and carrots 
(using one part turnip, or less, to. two of carrot, and three 
of onion), scattering the surface with minced parsley, 
scraped horseradish, sweet herbs, and a generous allow- 
ance of freshly-ground bkck pepper. Lay the fish 
on this, then pour in equal quantities of fish-stock and 
good vinegar, or light French wine, to cover the fish, 
and bring it slowly to the boil, drawing it aside directly 
it reaches this point, only allowing it to simmer in the 
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4 COLD FISH. 

gentlest way till cooked, when it must be lifted off at 
onoe, and left to get cold in the marinade. To serve 
fish thus treated, lift it out of the marinade, and place 
it on a dish, garnishing it with any nicely-seasoned 
salading to taste, moistening it with a little (very little) 
of the marinade, and sending the rest to table in a 
fiauce boat. This recipe may be varied to smt individual 
taste, the vinegar and wine being especially a matter 
for personal opinion. Moreover, the lining of the 
marinade pan may also be varied, either by simplifying, 
or increasing, the flavours. Already cooked cold fish 
may be improved by allowing it to steep in a mixture of 
oil, vinegar, parsley, mixed herbs, peppercorns, bayleaf, 
a strip of lemon peel, cloves and salt. The proportions 
for this would be half a gill of oil to one tablespoonf ul of 
vinegar, a shallot or small onion, a bayleaf, five or six 
cloves, a saltspoonf ul of salt, a spoonful of minced parsley 
' (the stalks of parsley roughly chopped answer very 
well for this), half that amount of mixed herbs, eight or 
ten peppercorns, and one or two strips of lemon peel 
well freed from the white pith. This marinade need not 
cover the fish as long as the latter is turned now and 
again, and basted with the liquid, &c. This, it will be 
seen, is the same marinade as is recommended for hot 
fish, such as whiting a la Genoisey &c. It may also be 
observed that this marinade is much liked by many 
people, when the fish is afterwards to be served as 
vinaigrette or en mayonnaise, if it is strained and used 
in the manufacture of the sauce. 

A more recondite, but certainly excellent marinade 
is that recommended by Colonel Kenny-Herbert 
(Wyvem), which is, I believe, of Eastern origin. " For 
a fish of lib. to 1 Jib. weight, slice thinly 3oz. of onion, 
loz. juicy, fresh, green ginger, one capsicum, or six 
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green chillies freed from pith and seeds, and shredded, 
with 2oz. of tomatoes ; arrange this in the pan as before 
and strew the surface with a teaspoonf ul each of minced 
green mint, and coriander seeds (not powder), ten or 
twelve peppercorns, and four cloves, and proceed as 
advised for ordinary marinade." Decorate fish thus 
prepared with shredded chillies, green and red, nastur- 
tium seeds, sUced green ginger, tomato and cucumber, 
and, lastly, seasoned watercress. In serving fish whole, 
en chaufroixj it is impossible to insist too strongly on 
simplicity ; a fish can be made to look quite as nice 
lying plainly on its side, as it can if curled into a letter 
S by the help of hdtelets or skewers garnished with all 
sorts of incongruous " fixings," or en daupkin^ which, 
to sensitive persons, is unpleasantly suggestive of death 
struggles. Neither are much ornamented aodes of 
rice, fat, &c., to be recommended, as they take more 
time and greater skill than the average cook has at 
command, if they are to be a success. At the same time 
it must be admitted that its appearance is greatly 
enhanced if, when dishing it, the fish is laid on a cro^Lton of 
fried bread spread with green, Gascony, or other savoury 
butter, or on a slab of plain jelly, as this allows the fish 
to stand out well from its decoration. But do let me im- 
press on the amateur cook, or the novice, the inadvisa- 
bility (to use the mildest tern) of mixing up with the 
decoration non-edible adornments, permissible at a 
state banquet or a large buffet display (perhaps), but 
utterly out of keeping with the service of a private 
house. Over-decoration is always to be deprecated, and 
there is no denying that it is a temptation apt to beset 
the preparer of cold viands. Did they but know it, such 
work is, more likely to win disgust and blame than 
approbation from the majority, who are usually very 
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sensitive of suggestion, and to whom the idea of much 
handling of their food is especially unpleasant. Tours 
de force in this matter may be wonderful, perhaps, but 
in most cases one prefers to leave them to the pages of 
professional gastronomic works intended for the benefit 
of chefs in royal houses, or large hotels. (I shall never 
forget one truly awful specimen of this misdirected 
energy I once encountered, in the shape of a rocky- 
looking sea green jelly incrusted with waving stems of 
tarragon, tiny shells, &c., and inclosing in its heart 
a whole school of wee living goldfish ! Not even the 
proud possessor's naive remark that the fishlets were 
really in a glass dish slipped into the centre of the jelly, 
consoled me for the horror, especially as I had just been 
reading a book on China, which gave a highly coloured 
description of Celestial taste in the matter of live fish.) 

If, however, an upright position is particularly 
desired for the cold fish, this may be attained when 
cooking it, by deftly insinuating a whole carrot, one 
side trimmed to allow it to stand flat, into the inside 
of the fish, as this will give the required firnmess to 
keep it in place, especially if the dish be garnished 
with croiitons of aspic, and cleverly arranged little 
heaps of cold cooked vegetables, tiny darioles of shrimps 
en aspic, &c. To arrange, when the fish has been 
opened for cleansing purposes, lay in the lightly-buttered 
carrot, fasten up the fish again, and cook it in the 
ordinary way, or en marinade, as above, keeping it 
upright by means of the vegetables lining the pan. 
In this case, however, omit the carrot from the court- 
bouillon. Still, personally, I prefer a fish resting 
naturally on its side, surrounded with seasoned water- 
cress, or other salading, or chopped aspic to taste. 

Trout of various sizes, grey and (though few people 
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seem to realise it) red mullet, mackerel, turbot, brill, 
and even the humble haddock, are all nearly as good 
cold as they are hot, if a little trouble be bestowed on 
the garnishings. Special recipes for the preparation 
of such dishes wiU be given in the next chapter, so 
the subject need not be enlarged on for the moment. 

Where a large piece of fish is wished for, though 
a whole one might prove beyond the capacity of the 
cook, a large cut may be taken from the middle of a 
good fish, and boiled either in plain acidulated water, 
or in court-bouillon, as you please ; it is then served 
plain as it is, simply garnished with hard-boiled eggs 
halved, with their centres filled with shrimp, lobster, 
anchovy, Qascony, or other butter to taste, and seasoned 
watercress ; or with tomatoes nicely seasoned with 
oil, vinegar, salt and pepper, and filled up with green 
peas, pointes d*asperges, &c., tossed in mayonnaise 
or vinaigrette dressing. Where salmon or trout is 
concerned, the following will prove a very effective 
garnish : Stone some nice olives and fill up the centre 
with either mayonnaise or anchovy butter, or a filletted 
anchovy, then fill some little bouch^e moulds with 
aspic jelly, and just as this is setting fix a stuffed olive 
in each, and leave it till firm. Have ready biscuit 
crisp, square croutons, fix on each with a^ little just 
liquid aspic, a round of hard-boiled egg-white, and 
place one of the little olive moulds in each. These 
may be arranged round the fish alternately with little 
heaps of chopped aspic, or bunches of season salading 
to taste. Where white fish of not too strong an indi 
vidual flavour is in question, the garnish may with 
advantage be rather more strongly characteristic. 
For instance, line dariole moulds with aspic jelly, filling 
these up with cold shrimp, crab, lobster, or oyster 
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sauce, stiflfened with 'two or three sheets of best leaf 
gelatine. Or (with cold cod especially), these darioles 
may be filled with Flemish talad (i.e., a mixture of 
bloater or kipper fillets, minced apple, sliced beetroot, 
dice of potatoes, small Brussels sprouts, picked cauli- 
flower, &c., tossed in mayonnaise, and set in the aspic- 
lined moulds) ; or, again, these aspic4ined darioles 
may be filled with a mixture of finely-shredded and 
crisped celery, blanched and bearded oysters, caviar, 
white mayonnaise, hard-boiled tgg (yolk and white), 
and coralline pepper, this being particularly nice with 
cold turbot or brill. Or, again, fill the jelly-lined moulds 
with a mixture of tomato mayonnaise, mixed with 
grated Qruyere or Cheddar cheese, a few capers, and 
boned, skinned, and filletted sardines, finishing the 
mixture with a dash of anchovy vinegar ; this is excel- 
lent with cod or haddock. In short these little gar- 
nishes may be varied indefinitely, according to what 
you have in the house, and as they can be prepared 
some time beforehand without fear of deterioration 
(the mayonnaise being enclosed in the airtight aspic 
casing), they may be specially recommended for those 
Sunday suppers which are such a crux to the average 
housekeeper. 

The hints just given may serve to help the cook 
desirous of making the best of cold fish served so to 
say nu naturel ; but the more ambitious cordon bleu 
may, an she will, remove the skin of the fish carefully 
and cleanly, and then proceed to mask or coat the 
surface thus exposed, to her mind. One hint I would 
fain. give. If the dish has to stand long, do not use 
any kind of mayonnaise as the masking medium, for 
if exposed long to the air this sauce inevitably deterio- 
rates, the oil becoming rank and strong, even if of the 
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very best quality. If mayonnaise flavour you must 
have, use any of the mayonnaise aspic — ^red, white, or 
green, and when this is fairly set, case it all in just 
liquid plain aspic, as tlus keeps off the air and preserves 
the sauce. 

But imdoubtedly the best material for this masking 
is a savoury butter of some kind, such as maitre d'hotely 
Qasoony, &c. as it will make a smooth, even surface, 
if carefully spread with a broad-bladed knife. This 
can, of course, be further decorated with oUves, hard- 
boiled eggj aspic, or fried bread croutons, &c., to taste. 
Tomato or other aspic may also be used for this purpose, 
or mayonnaise aspic, if carefully coated with a layer 
of aspic or savoury jelly at the last. Or, if liked, a 
nice white chaufroix sauce nmde with fish stock, &c.. 
may be recommended, as it enhances the flavour and 
appearance at the same time, without entailing a great 
amount of trouble. 

Cold fried fish, again, is particularly good if attention 
be given to the frying, and cold darnes de saumon a la 
Juive, or a good Sole Colbert will be appreciated by 
most people, though for some reason neither is often 
seen, and the respect for cold fried fish appears to be 
felt almost entirely in Jewish households in this country. 

Fish pies of various kinds nmy also be commended 
as pUces de resistance, as palatable as they are im- 
common. They are made in precisely the same way 
as meat pies, a farce of inferior fish being used to line 
and fill the crannies of the pie-dish, in which are imbedded 
the fillets of more delicate fish, and such addenda as 
oysters, prawns, lobster, or crab meat, hard-boiled 
egg, &c., with all appropriate seasoning; whilst such 
a dish as the salmon pie given in the next chapter is 
a welcome addition to the sideboard or buffet at any 
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time. Moreover, these pies possess the further advan- 
tage of being excellent when made of either fresh or 
cold cooked fish. 

Lastly, there are galantines and collared fish. Between 
these two dishes there is very little to choose, though 
perhaps the difference may be that in a galantine the 
fish or meat is used as a foundation, and is more or 
less overlaid with other substances, whereas in the 
collared specimen, the fish is only spread with necessary 
seasoning, the flavour of the foundation being kept 
simple and distinct. Examples of both processes will 
be given later on. 



CHAPTER n. 

LARGE FISH, WHOLE (RECIPES). 

Fishy friedy cL la Juive. — ^Few things are nicer than 
slices cut from a large fish prepared thus, and this 
method has the further merit of being applicable to 
almost every kind of fish, white fish especially. Cod, 
hake, halibut, salmon. &C., are particularly suitable 
for this treatment. After cleansing it, cut the fish 
across in slices from three-quarters to nearly an inch 
thick, and lay these for ten minutes or so in salted 
and slightly acidulated water ; then (^ each slice 
carefully and separately on a clean cloth, dredging 
each lightly when dry with fine, dry, sifted flour, and 
brushing them over evenly with beaten ^gg. Set a 
pan on the fire with some good oil (only the very best 
should be used for this purpose, as inferior oil is dis- 
tinctly and unpleasantly reminiscent of the "odious 
savours sweet " invariably connected with the fried 
fish shop of fifth-rate streets !), and as soon as this is 
really hot and has ceased to hiss, lay in the slices two or 
three at a time (at the utmost), according to size, and 
fiy them a nice golden brown on each side (this takes 
from fifteen to twenty minutes for each slice) ; then 
drain them well on kitchen paper, and set them aside 
till perfectly cold, when they may be served plain, 
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or with any garnish, such as seasoned watercress, 
lettuce, caviar, &c., to taste. Another Jewish way 
of cooking fish, salmon especially, is this : Fry a sliced 
onion in a little oil till nicely browned, then drain it, 
and lay it in a pan with a nice cut of salmon, fully 
Ij inches thick, one or two parsley roots, pepper, salt, 
and a little finely-minced green ginger (failing this, 
use freshly-groun(^ ginger, but this is not as fragrant 
as the green kind), with sufficient cold water to cover 
the fish ; bring this all to the boil, and then only let 
it simmer till the fish is cooked. Meanwhile, prepare 
some forcemeat balls thus : Kemove the skin and bones 
from a nicely-boiled plaice, and flake the fish finely, 
mixing it with pepper, salt, minced parsley, a table- 
spoonful of fine breadcrumbs, and sufficient ^g to 
bind it all ; roll this all into little balls and put these 
into the pan with the fish when the latter is about 
half cooked. When the fish is quite ready lift it out, 
pour off about one-third of the liquid in the pan (accord- 
ing to the amount of sauce you wish for), and pour 
to what is left in the pan the juice of four lemons beaten 
up with the yolks of four eggs, tossing it gently together 
till the sauce thickens nicely (but without actually 
boiling, which would curdle it), then pour it over the 
fish and the little balls, and leave till quite cold. It is 
well to remember that cold, plainly-boiled salmon, 
turbot, or indeed many other fish, such as cod, haddock, 
halibut, &c. (to say nothing of fried smelts, broiled 
trout, &c.), is excellent if plainly dished with a garnish 
of green parsley, tarragon, or fennel, and some rich 
well-made sauce, sent up separately in a sauce-boat. 
Cold tomato, curry, remoulade, Chauron, &c., all 
answer for this, as does also cold Dutch sauce, a some- 
what different preparation^from the hot one of the 
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same name. For this prepare half a pint of more or 
less rich custard in the usual way with egg yolks and 
milk, seasoning it with salt and coralline pepper (and, 
if liked, a drop or two of essence of anchovy), and leave 
this till cold. Meantime boil together sharply a short 
half pint of either best white vinegar, light French 
white wine, or half of each, a teaspoonful of minced 
shallot, two or three peppercorns, a pinch of salt, and 
a bay-leaf till reduced to less than half, when you strain 
it and leave till cold. This mixture is then whisked 
in very gradually into the cold custard, till it is all 
light and frothy, when it is served with the cold fish. 
A couple of tablespoonfuls of richly-coloured tomato 
pur6e added to this makes a pleasant and imusual 
change. Of course these sauces require caution, for 
though palatable, they are all usually very rich, and 
it must be borne in mind that a good deal of the dyspeptic 
trouble generally associated with salmon, lobster, &c.. 
arises far more from the rich addenda sent to table 
with them than from the fish. 

Another way, very popular with some people, of 
serving plainly boiled cold fish is "soused." For this 
take a good cut of salmon, a whole trout, or a mackerel, 
as you please, and lay it in a fairly deep dish ; put into 
a small pan half a pint of good vinegar, a couple of 
cloves, a small shallot, a little fish stock, and some 
freshly-ground pepper ; let this just boil up well, then 
strain it over the fish, and leave till cold. A prettier 
form of this dish is to substitute a strong fish aspic 
for the fish stock, or add to the latter from Joz. to Joz. 
of best leaf gelatine ; let this all boil together well till 
blended, lay the fish in a deep dish that will hold it 
nicely, and strain this liquid on to it, being careful 
' to have enough to cover the fish entirely, and leave 
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till set, when it isXturned out and served garnished 
with seasoned watercress, parsley, tarragon, &c., as 
you please. This is a very favourite dish abroad, 
where it is known as truite, mtdety maquereau, &c., 
d la gdee. The fish should be put in neatly, about 
an inch of the jelly being put in first ; from this, 
when set, a J inch groove is cut, to receive the back 
of the fish, which ia lightly held in position with a 
skewer or something of the kind, whilst filling up the 
basin or mould with the rest of the aspic. When possible 
it is well to stand the dish or mould on ice, to cause 
the jelly to set more quickly. The jelly must, of course, 
be on the point of setting, and only just liquid enough 
to pour. 

The ordinary way of pickling fish used in this country 
is the following : As soon as the fish comes from the 
table trim it and remove the bones, covering it up 
carefuUy to exclude the air. Now boil {together equal 
parts of good vinegar and water (or preferably the 
liquid in which the fish was originally cooked), with 
a teaspoonful of salt, ^oz. whole allspice, and a couple 
of bay leaves, for ten minutes ; then let it stand till 
cold, when you pour it over the fish to be pickled, 
and leave it till next day. The quantity of liquid 
depends on the amoimt of fish ; the above is for the 
remains of a good cut of salmon or halibut. Almost 
any fishfmay be treated thus, though it is not so delicate 
as the methods previously given. 

Boiled fish en chaufroix, (To stand upright.) — 
Cleanse and trim the fish, season it lightly inside, then 
lay in a nice carrot, scraped and thinly coated with 
a very little butter. This should have one side pared 
to make it. stand even. Fasten up^the fish, and place 
it on the strainer, tieing it to this to keep it straight, 
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and propping it with a few soup vegetables (omitting 
the carrot), and a bunch of herbs, with seasoning to 
taste. Pour in sufficient acidulated water, court- 
bouillon, or fish stock as you choose, to just cover it 
nicely, let it reboil, then draw it to the side of the stove, 
and only let it simmer till the fish is cooked. It will 
take about ten minutes to the pound. When cooked 
lift the fish out, and let it stand till perfectly cold before 
attempting to lift it from the strainer. It may now 
be served as it is, if the skin is not damaged, a^gamish 
of any nice cold sauce to taste, mayonnaise, cold mous- 
seline, tomato cream, or any chaufroix sauce suitable 
. to the kind of fish, with seasoned salading, chopped 
aspic, &c., neatly arranged round it. If the skin ha» 
been broken, or the fish itself is a trifle overcooked and 
so damaged, remove the skin very tenderly, and spread 
the surface with any thick stiffened sauce appropriate, 
making it smooth with a hot, broad-bladed or palette 
knife. This surface may then be decorated with fillets- 
of anchovy, shapes of hard-boiled egg-white or the 
sieved yolk, sliced cucumber, lines and dots of any fancy 
butter applied with a bag and pipe, &c., as you please,, 
according to the time and skill available. Any fish, such 
as bass, brill, dorey, haddock, halibut, mackerel, mullet,, 
salmon, &c., may be treated thus. It is wonderful 
what pleasant variety may be obtained by applying 
the method most cooks consider solely intended for 
the very highest class of fish, to the commoner kinds. 

Fish, Stuffed. — Flat fish, such as chicken turbot,. 
brill, large plaice, &c., are very good if the flesh is lifted 
off the bone on both sides, keeping each side whole, then 
lay the imder fillet on a well buttered baking tin^ spread 
it with a layer of any nice fish farce or stufling, according 
to the fish, cover this with the other half of the fish^ 
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so that it looks like a whole fish, sprinkle it with lemon 
juice, brush it over with beaten eggj strew it with 
seasoned breadcrumbs and minced parsley (as for hot 
fish au gratinX cover with a buttered paper, and bake. 
Serve when perfectly cold, either plain or with any form 
of mayonnaise or r6moulade you fancy. 

Fi^ Galantine, — Beard twelve good sauce oysters, 
saving the liquor ; simmer the beards of the oysters in 
about a gill of water till all their flavour is extracted, 
then strain this into a stewpan with the oyster liquor ; 
stir into it as many freshly-made white breadcrumbs 
as it will take up, and stir it over the fire till it forms a 
smooth paste ; then turn it out and leave till cool. 
Meanwhile pound well the flesh of a medium-sized fresh 
haddock or a couple of whitings, and when smooth work 
it into the panade, with 2oz. of butter, seasoning it with 
salt and white pepper, and a dash of lemon, and binding 
it with two whole eggs, sieving it when well amalgamated. 
Now split a large haddock, or any good fish of the kind, 
remove the bone without breaking the skin, and cover 
it with a layer of the farce, and on this lay the oysters, 
some small anchovy fillets, some minced olives or capers, 
&c. (in short, any nice addenda that may be at hand), 
and some shced hard-boiled egg ; spread another layer 
of the forcemeat over this, draw the fish together neatly 
into shape, fastening it by sewing, or by the method given 
in Chapter I. of '^Hot Fish.** Scald a napkin in boiling 
water, rinse and wring it out of cold water, spread it 
with butter, lay the galantine in this, tying it up securely, 
and place it in a pan large enough to hold it without 
•crushing ; lay in with it a good bouquet, an onion stuck 
with one or two cloves, a blade of mace, six or eight 
peppercorns, and just enough fish stock to cover it all 
nicely. Bring this all to the boil on the stove, then cook 
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it very slowly in the oven for two hours. Let it stand 
till, nearly cold, in its liquor (i.e., lift the fish carefully 
into a deep earthenware dish, pour the liquor, &c., round, 
and leave it till cold. Nothing should ever be allowed 
to stand till cold in the metal pan it was cooked in ; 
it does not necessarily poison the food thus left, though 
even that is possible, but it certainly ruins the delicacy 
of the flavour) ; then remove the cloth, dry it carefully 
with a clean napkin, and when perfectly cold mask it 
with aspic, and, if you like, when this is firm, pipe the 
fish with green or lobster butter. Personally, this piping 
seems to me a mistake, and I would always far rather 
have a fish galantine served in jelly with some chopped 
aspic and seasoned watercress round it, than < these 
troublesome and laboured decorations, which seem out 
of place in a private house. N.B. — A most excellent 
fish jelly for garnishing may be made vnih the liquor 
in which this galantine was cooked, or, indeed, with 
either court-bouillon or ordinary fish stock, by treating 
it exactly like meat stock, and clarifying it with raw 
fish, &c., instead of raw meat ; or dissolve an ounce of 
best leaf gelatine to a pint of court-bouillon, clarify it 
with the white and shell of an egg, &c., add a little white 
French or Rhine wine, and use. This jelly, while 
possessing a distinct flavour of its own, avoids the 
acidity which is so disagreeable to many people in 
aspic. 

Cod Steaks in Aspic (Dames de cahillaud en aspic). — 
The cod steaks used for this may be either cooked on pur- 
pose (in the oven, on a buttered baking-dish with a season- 
ing of white pepper, salt, lemon juice, &c., under a 
buttered paper), or may be cut in neat, even cutlets from 
a cold boiled fish, as you please. Four a little good fish 
aspic, just on the point of setting, into a deep and 

c 
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delicately dean baking-dish, then lay in the steaks, which 
should he perfectly cold, leairing a good space between 
each iMece; lay a ronnd of haid4xMled egg, or a star 
made with diamonds of egg white, and a round of 
pickled walnut on each, then pour in gently sufficient 
aspic to cover the steaks nicely, and leave it tiU set and 
quite firm, when each steak should be cut out with a 
sharp knife or a cudet cutter, leaving a margin of jelly 
all round, and serve with either horseiadish cream, or 
tomato mayonnaise. 

Pie. — ^Lay a nice piece <rf fresh cod in salt for 

three or four hours, then wash it and season it with freshly- 
ground black pepper, salt, minced parsley, a dust of nut- 
meg, and a very little mace ; lay it in a buttered pie-dish 
with some morsels of butter, and a little fish stock, or equal 
parts of fish stock and light French wine, with a few 
drops of essence of anchovy. Cover with good rough puff 
paste, and bake it. When cooked lift the crust, and pour 
in the following sauce : Melt together loz. of butter and 
a tablespoonful of flour, dilute it with three or four 
tablespoonfuls of good fish stock and a gill of cream, 
season vdth a giate of nutmeg, and lemon-peel, a dust 
of mace, and a drop or two oi lemon-juice and essence 
of anchovy ; let it just IkhI up, then add some bearded 
oysters (their liquor should have been added to the fish 
stock and cream), and use. Very good hot, but still 
better cold. A very nice pie can also be made from salt 
cod, if the latter is well soaked, first in running water 
and then in milk and water for twelve to twenty-four 
hours, according to the saltness of the fish. Pack a 
pie^h with flaked, cold salt cod, adding little pats 
of anchovy or maitre d'hotel butter, salt (if needed), 
freshly-ground black pepper, minced parsley, chives, 
&c., and a small bunch of herbs; cover with«a good 
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rough puff paste and bake. When cooked remove the 
bouquet, and pour in a little creamy b^hamel mdigre. 

Slices, Jellied (Dames de Cahillaud en gelee). 

— Cut some cold boiled cod into flat, neat slices ; pour 
some savoury aspic or fish jelly into a pan or tin to about 
|in. in depth, then lay on this, as it sets, the sliced 
fish, garnishing each slice with a thin slice of hard- 
boiled egg, or any device cut to taste from hard-boiled 
egg white, pickled walnut, truffle, &c. Set this with a 
few drops of jelly, and, when it is firm, pour in sufficient 
jelly to cover the fish, and leave it till quite hard, when 
you cut out each slice, leaving a margin of jelly round 
each. Dish these, one overlapping the other, down the 
centre of a dish, and serve garnished with seasoned 
watercress, and with horseradish cream in a boat. 
Slices from any large fish may be served thus, varying 
the garnish to suit the fish and individual taste. Any 
chaufroix sauce may be used, or mayonnaise aspic — 
green, red, white or yellow — ^to taste. It may be 
observed that little fillets treated in this manner make 
an excellent garnish for any salad, and may be recom- 
mended for Sunday supper, as the fish may be jellied 
beforehand, the sauce also prepared at the same time, and 
the salading left ready washed, so that the maid doing 
the cook's work will only have to toss the salad in the 
mixture (which should have been tightly corked down 
in a wide-mouthed bottle), pile it on the dish, and arrange 
the fish round it, garnishing this, if liked, with picked 
shrimps, quartered hard-boiled eggs, chopped jelly, 
&c., as you choose. 

a la Svedoise. — Flake finely some cold 

cooked cod, freeing it from aU bones and skin, and mix 
it lightly with a little Su6doise sauce ; now place it in 
the centre of a ring of cold mashed or snow potatoes^ 

c 2 
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pour the rest of the Su^oise sauce over it all, strew it 
with capers, shreds of chilli skins, &c.y and serve. This 
dish may be varied almost indefinitely. For instance, 
the fish (which for this should be white) may be tossed 
in mayonnaise, dished in a ring of cold boiled rice, and 
a good, rich, cold curry sauce poured over all, and 
served as poisson a Vindienne, Or, if salmon be chosen, 
toss it in rich tomato mayonnaise, and dish it in a ring 
of iced potato, garnished with shelled shrimps or prawns. 
For the potato, rub three or four plainly boiled, medium- 
sized potatoes through a fine wire sieve, stirring into 
this pur6e a gill of rich bechamel sauce, in which you have 
previously dissolved |oz. of best leaf gelatine, season to 
taste with salt, coralline pepper and a teaspoonful of 
finely minced parsley, adding at the last about half a 
pint of stiffly whipped cream ; fill a border mould with 
this mixture, and set it on ice till quite firm, when it is 
turned out, and the centre filled with the flaked salmon 
and tomato mayonnaise piled up pretty high. 

Dory in cream chaufroix {Dorade or St, Pierre 
a la cremiire), — Cook the fish in a milk and water 
court-bouillon, and leave it till cold ; then pour over 
it a very creamy white chaufroix sauce, seasoned with 
white pepper and lemon-juice, and serve, when this 
is set, witU a garnish of picked shrimps tossed in a 
vinaigrette, or tomato sauce. 

Eel, Collared. — Kill an eel, remove the head, tail, 
and bones, and lay the eel, skin side down, on the table ; 
pound some sage as finely as possible, mix it with freshly- 
grated black pepper, a grate of nutmeg, some salt, 
and, if liked, a little parsley and allspice ; lay this mixture 
smoothly over the eel, and roll it up tightly, tying it into 
shape with broad tape or a clean cloth. Put into a pan 
sufficient salted water to cover the fish generously. 
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add five or six cloves, the same of peppercorns, two 
or three blades of mace, and a good bouquet (parsley, 
thyme, bayleaf, and lemon peel), with the head, tail, 
and bones of the eel, and boil till it is nicely flavoured ; 
then lay in the eel, again let the liquor boil up, 
draw it to the side, and allow it to simmer gently till 
the fish is tender. Now take it out, boil up the liquor, 
strain it, remove the fat, and pour it over the eel, and 
let it all stand till cold, but do not take off the cloth 
till you want to use it. When you take it out of its 
cloth, wipe it well, and serve it whole or cut in slices, 
as you please. The liquor in which it was cooked, 
if clarified like any other stock and slightly acidulated 
with either lemon-juice or vinegar, will make an excel- 
lent garnishing jelly. This liquor will also serve as 
a pickle to keep it, if not wanted for immediate use. 
It may be as well to observe here, that to kill the eel 
at once, you should pierce the spinal marrow dose to 
the base of the skull with a sharp pointed skewer ; if 
done in the right place all motion ceases at once. 

Galantine. — After killing it, skin a large 

eel very carefully, bone it, and lay it open flat, spread 
over it, with a knife, a nice fish farce (for this some 
people use pike meat), and cover this with truffles, 
cooked tongue, and gherkin, sliced small but not too 
thinly, lay a little more farce over this^ then roll the 
eel up neatly, and sew it into shape ; wrap some slices 
of bacon roimd it, lay it in a cloth, fastening the ends, 
and sewing up the napkin that the fish may keep its 
right shape ; now put it into a fish kettle, with a cooked 
marinade, bring this well to the boil, and when it has 
simmered for thirty to forty minutes (i.e., till the eel 
is cooked) lift the galantine into an earthenware basin, 
pour the strained marinade over it, and allow it to 
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cool in its liquor. When cold remove the cloth care- 
fully, wipe, and trim the eel, and brush it over with 
savoury jelly. When this is quite set, garnish with 
parsley, chopped jelly, and little balls of Montpelier, 
or green butter, as you please. For the cooked marinade, 
slice three carrots and four onions, with two bayleaves, 
a spray of thyme, and two cloves, and toss these over 
the fire in a little butter ; when the carrots and onions 
are cooked, but not coloured, add some parsley, a chopped 
shallot or two, a dessertspoonful of flour, half a gill of 
good vinegar, or lemon juice, a gill of strong fish stock, 
salt and pepper to taste ; simmer this all for three-quarters 
of an hour, then strain it through a horse-hair sieve 
and use. 

Potted. — ^Skin the eels, remove their back 

bones, and cut them in lengths to fit your pot ; lay 
them in this, seasoning them with salt, black pepper, 
cayenne, and a little powdered mace ; add a few pieces 
of butter, or well clarified dripping, and tie down the 
dish with doubled brown paper ; bake in a slow oven 
till thoroughly cooked, and when done pour off the 
gravy, pressing them well that none may remain^ 
and when cold cover with clarified butter, about \ inch 
thick. 

Haddock en Aspic, — Choose a nice large haddock 
(almost any fish may be cooked this way), and after 
cleansing it, insert inside it a carrot lightly brushed 
over with butter, and trimmed on one side to make 
it stand flat ; place the fish in position in the fish kettle, 
banking it up with a few soup vegetables, and cook 
it in a court-bouillon ; when done, lift it out, and leave 
it till perfectly cold before removing it from the strainer. 
It should be cooked very slowly, allowing about ten 
minutes to the pound. When perfectly cold, remove 
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the skin, and mask the fish all over with the following : 
Make a gill of clear, strong, thick fish stock quite hot, 
and dissolve in it from ^z. to |oz. of best leaf 
gelatine ; when this is perfectly melted and is cool, 
stir into it half a gill of best salad oil, a tablespoonful 
of strained lemon juice (or white tarragon vinegar), 
and the beaten yolk of an egg. When this is beginning 
to set, spread it over the fish with a hot, wet palette 
knife ; if properly made this produces a smooth, glassy, 
yellow surface. Garnish down the sides of the back 
diagonally with well-washed and boned anchovy fillets, 
and chopped olives or capers, and serve with little heaps 
of chopped jelly round it, alternating these with cold 
cooked potatoes cut into balls the size of small marbles 
tossed in a vinaigrette sauce. A slice of halibut is not 
at all bad done this way, whilst trout of any kind answers 
admirably for it. 

Halihvt Steak (Darne de Fletan), — Choose a nice 
thick cut of cold boiled halibut, mask it with aspic- 
stiffened tomato mayonnaise, glaze it with savoury 
jelly, strew it with minced capers, and serve garnished 
with seasoned watercress, and a potato and tomato 
mayonnaise. 

Stewed, a la Juive. — Fry two medium- 
sized onions minced in about a tablespoonful of oil 
(a little of this minced onion should be kept for the 
forcemeat) ; when the onions are tender lay in about 
3lb. of halibut (cod, or indeed any white fish will do 
for this) and a pint of water, bring it to the boil, then 
let it simmer steadily till the fish is cooked, when you 
keep the fish hot by the side of the fire whilst you make 
the savce ; mix an ounce of flour to a smooth paste 
with a very little cold water, add the yolks of four eggs 
and the juice of three lemons, with a tiny pinch of 
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saffron, mixing this all well together, then adding 
enough of the fish liquor to produce the amount of 
sauce required ; thicken this well over the fire, pour 
it on to the fish, add the little liver balls, and cook these 
for a few minutes in the sauce, then set it all aside till 
cold. For the bcUlsy cook the liver of a cod, then mince 
it very finely, add a few breadcrumbs, the whites of 
two eggs, the finely-chopped onion kept back for the 
purpose, a little minced parsley, freshly-grated black 
pepper, salt, and a tiny pinch of mixed spice. Boll 
this into little balls, adding sufficient breadcrumbs 
to produce the right consistency, and cook them for 
a few minutes in the sauce. This dish is, by-t he-way, 
quite as good hot as it is cold. 

Lobster, Moulded. — Choose a lobster mould for this 
dish, oil the inside lightly, and place it on ice, line it 
smoothly with tomato mayonnaise stiffened with 
aspic jelly, being careful to have it of a very good colour, 
and to pack the mould so evenly as to insure the shape 
being neat when turned out ; meanwhile, trim the 
fiesh of two lobsters (large crawfish may be used, or 
even good tinned lobster for this dish) into large scallops ; 
mince the trimmings and the flesh from the ckws 
into little dice, which you mix with some cut up cooked 
vegetables, varying these as much as possible, and 
seasoning them with pepper, salt, oil, and vinegar ; 
pack this in alternate layers all into the mould, and 
cover it with a J inch layer of the tomato aspic ; 
leave the mould on crushed ice till thoroughly firm. 
Meanwhile, fill a square or oval baking tin with aspic 
or savoury jelly, and leave this till perfectly set and 
hard, when you turn it out on to the dish it is to be 
served in, and turn the lobster mould out on to it, 
garnishing this with little balls of Montpelier, or green 
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butter, and chopped aspic and seasoned watercress. 
This is a great supper or buffet dish abroad, but is 
quite as good if the whole is packed neatly into a plain 
round Charlotte mould, and stood on a slice of bread 
cut a size or two larger than the mould, fried a delicate 
golden brown and biscuit crisp, then spread when 
cold with a thick, even coating of maitre d'h6tel butter. 
This may also be made with fillets of any cold fish, 
only mixing a little lobster, minced shrimps or prawns, 
&c., with the mac6doine. Lobster is so seldom served 
cold save en mayonnaise that any detailed description 
of its treatment must be given amongst the salads. 

Mackerel, Boiled. — ^Bemove the heads, and thoroughly 
cleanse, some soft-roed mackerel, remove the back- 
bones, and halve the fish lengthways ; lay a piece of the 
roe on each half ; dust each with pepper, salt, and a very 
little sifted flour, and roll each half up tightly, tail out ; 
pack these httle rolls in a deep baking-dish, pour over 
them sufficient vinegar (a little diluted with water) 
to just cover them, season with fresh black pepper and 
salt, cover the fish with a reversed plate, and bake one 
and a half hours in a moderate oven. When cooked, 
lift the fish out on to a clean dish, stir about a dessert- 
spoonful of essence of anchovy (according to the size of 
the dish) into the fish liquor, and strain this on to the 
fish. This dish, by the way, is as nice hot as cold. 

Collared. — Clean and spUt some nice large 

mackerel, removing the heads and backbones (these 
may be broiled and make an excellent savoury with 
either cooked soft roes or broiled mushrooms), rub the fish 
weU with a mixture of salt, freshly-ground black pepper, 
mace, allspice, and cloves, all finely powdered ; roll the 
fish up tightly, tying them into shape with broad tape 
or strips of calico. Cook them in acidulated and 
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salted water for twenty minutes or so, till ready, when 
they are lifted out, placed in a piedish with sufficient 
of their liquor to cover them, and left till next day. 
When wanted for use, remove the tapes, return them 
to the dish with the liquor, to which you add a little 
more vinegar if necessary, and serve garnished with 
sprays of fennel. 

en Mayonnaise^ or a la Vert-pre. — Lift the 

fillets off as neatly and whole as possible from the 
requisite number of cold boiled mackerel, and arrange 
these fillets evenly in fours, piling them as timber is 
piled ; have ready a nice green mayonnaise flavoured 
with minced tarragon and fennel, and pour this over the 
piled-up fish, serving it garnished with sprays of 
fennel and shelled prawns or shrimps, as preferred. 
Another version of this is masked with tomato mayon- 
naise, and decorated with seasoned watercress. 

Salted. — Cleanse some very fresh mackerel 

very carefully, and wipe them weU inside and out with 
a clean cloth ; meanwhile miy together in a crock half a 
gallon of cold water, lib. of salt, Joz. saltpetre, and 41b. 
of coarse brown sugar ; lay the fish into this, and leave 
them to steep for six hours or so, according to size ; then 
lift them out, straighten and stretch them weU between 
two laths, rinse them well with the pickle, and hang them 
up by the head to dry. (For this the Scotch fisherwives 
use triangles of three laths nailed together— with nails 
run through them so that each fish hangs clear and 
separate— and usually dry them in the open.) They 
should dry for an hour or so, then be put in the smoke 
in a hot corner for an hour, being shifted to a cooler 
place and left in the smoke till they are of a rich dark 
brown (this takes from eighteen to twenty-four hours). 
When nicely coloured let them get quitecold, then^pack 
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them away in a dry place till wanted. The success of 
this recipe depends almost entirely on the freshness of 
the mackerel. Mackerel treated thus are excellent 
toasted, or flaked and served with Flemish or Eussian 
sakd, and make delicious savouries. 

Soused. — ^These are done precisely as salmon, 

&c,, is soused. 

All these fish are, furthermore, excellent if 
plainly boiled and served cold, whole, garnished with 
fennel or watercress ; tartare, r^moulade, verte^ Holland- 
aise, or tomato sauce being sent to table with them in a 
boat. Abroad, these cold fish are often freed from skin 
and bone, and fiaked neatly (use two sUver forks for 
this), piling the fiakes high oh the dish ; pour over this a 
rich mayonnaise sauce well-mixed with minced parsley 
or tarragon, and serve garnished with green tarragon, 
or fennel, and crayfish or prawns. 

Mvllet in Jelly, — Put a nice large grey mullet, 
weighing from 4^1b. to 5lb., into a kettle with water 
enough to cover it, with two onions, each stuck with 
three or four cloves, a little allspice, the juice of six 
sweet and three Seville oranges, and of nine or ten good 
lemons, with a full wineglassf ul of sherry ; bring this all 
to the boil, then simmer gently till the fish is cooked, 
when you lift it out with a strainer. Dissolve loz. of 
best leaf gelatine in the liquor the mullet was cooked 
in, simmering it gently till all is blended, then strain 
through a fine strainer on to the fish, which should have 
been placed in position, back down, in a deep dish, and 
held so by means of a fine skewer. As soon as the fish 
is firmly fixed in the jelly, draw out the skewer, pour 
on the fiish the rest of the jelly, and leave it for forty- 
eight hours till perfectly set, when it is turned out, and 
served garnished with nice sprays of parsley. 
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Eedy en Mayonnaise. — Broil the fish, fillet 

and bone them when cold, and j^rve covered with 
mayonnaise flavoured with green tarragon and tarragon 
vinegar, in the same way as is recommended for Mackerel 
a la Yert^L 

Pike in Jelly {Brocket en aspic), — ^Thoroughly cleanse 
a pike, and either stuff it with a rich forcemeat, or put 
inside a large carrot trimmed flat on one side and well- 
coated with butter ; fasten up the fish, roll it in thinly- 
sliced fat bacon, or a heavily-buttered paper, tie it up in 
a clean cloth, and cook it till done in a court-bouillon, 
with either Sauterne, or such like, or sherry, to which 
you have added half its bulk of water and a good flavour- 
ing of lemon-juice. When ready, lift it out and fix it 
firmly in a pan, back up, as if swimming, pour its liquor 
oyer it, and leave till perfectly cold. Now drain it 
thoroughly, wipe it with a clean cloth, and with a sharp 
knife make a deep cut each side the backbone, and 
carefully remove the fillets on each side as whole and 
cleanly as you can. Trim off the skin, and slice the 
fillets neatly (a process the consistency of this fish renders 
easy), and then replace them in position. Brush the 
fish over thoroughly with some pretty stiff aspic jelly, 
and when this is set, lift it on to its dish. A drainer, 
or a sheet of wood, neatly covered with a napkin, should 
be set under the fish to raise it a little, but it must not 
project as far as the garnish. For the latter various 
things are adopted. Chefs use silver skewers, using 
three or five according to the size of the fish, garnishing 
them in pairs or in sizes, as they fancy, with crayfish 
or prawns, hard-boiled egg yolks, truffles, gherkins, &c. ; 
but a very satisfactory, if simpler decoration, may be 
produced with halved hard-boiled eggs, the whites being 
filled up with shrimp, lobster, or anchovy butter, 



LARGE FISH, WHOLE. 2^ 

arranged round the fish alternately with artichoke 
bottoms seasoned with pepper, salt, oil, and vinegar, 
and piled up with a macedoine of cold cooked vegetables 
mixed with mayonnaise, a half egg yolk, being placed 
on the top of each. Seasoned watercress may also be 
used, or any salading according to taste, and chopped 
aspic. In the country this is not at all a difficult dish 
to prepare, and makes an excellent and imcommon 
supper dish. Young pike may be served whole Uke 
salmon, d la Montpelier, or Norvegienne, as you please. 

with Remoulade Savce {Brocket a la Re- 

moidade). — The pike is prepared precisely as above, 
but need not have the fillets sliced, and is plainly 
garnished with seasoned watercress and tomatoes, if 
handy ; a remoulade sauce strongly flavoured with 
mustard, both French and EngHsh being sent to table 
with it. 

A variante of this, known as Brocket a la Eusse, is 
made by preparing the fish as before, and serving it with 
either horseradish cream or Su^doise sauce. Needless 
to say, a large cut from the middle of the fish may be 
treated in the same way, and is also excellent soused. 
Sturgeon, it may be noted, is good if prepared by any 
of the preceding recipes, though usually a piece of the 
fish is utilised. 

Salmon a la Montpelier, — Cook the whole fish in a good 
court-bouillon strongly flavoured with white French 
wine, being careful after the first boil-up only to let it 
simmer, and to lift it off the fire the moment it is ready, 
or it may break or tear, which would spoil the look of 
the dish. Put it in a deep dish, and allow it to become 
perfectly cold in its liquor, then skin it carefully and 
spread it thickly and evenly with Montpelier butter, 
smoothing the surface with a hot, wet knife. Leave 
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this on ice till firmly set, then garnish by means of a bag 
and pipe with butter beaten to a cream, and coloured a 
very pale green with i)arsley greening, anchovy or 
lobster butter of a rich red tint, and plain cream butter 
left its natural tint. Dish neatly and serve garnished 
with little dariols or croutons of aspic, crayfish, truffles, 
&c., together with hdtelets or skewers to taste. This, 
however, is a dish only fit for public banquets, &c., 
and cannot fairly be expected from the ordinary plain 
cook. A version she might, however, perfectly produce 
is the simpler one loved by and known to the French 
menag^re bs S.d la Norvigienne. For this cook the fish, 
as before, in a court-bouillon, and, when perfectly cold, 
drain, wipe, and dish it, back up, fijdng it into position 
with croutons of fried bread spread with green or 
anchovy butter, brush it over evenly with aspic jelly, 
and, as this is setting, garnish it down both sides with 
washed and boned fillets of anchovy, applied diagonally 
all the length of the fish, setting these with a little more 
Aspic. Serve with seasoned watercress and chopped 
aspic jelly, green or tomato mayonnaise being handed 
in a boat. If a little extra garnish b desired add a few 
hardboiled and quartered eggs with the watercress. 
Plover's eggs, when obtainable, make this into a most 
recherche dish. The name is derived from the smoked 
Norwegian anchovies used in the garnishing. A good 
cut from a large fish, or whole trout, grilse, shad, bass, 
or even large mackerel, can with advantage be treated 
thus. It should be added that French cooks treat salmon 
in this way constantly, varying the covering sauce to 
taste, and the name also, accordingly, but it may be 
forgiven an English cook for observing that for these 
recondite dishes, with their strong additional flavours, 
it is better to use the foreign and less self-flavoured 
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fish, which does not suffer from the extraneous condi- 
ments, as does our native fish, which is always best 
served as plainly as possible. 

a la Chivreuse. — For this a good cut from 

the middle of the fish is usually taken, though of course, 
if desired, the whole fish could be thus treated. Scale 
and well wash a good cut, say 5lb. or 6lb. at least, wrap 
it in thin sUces of larding or fat bacon, tying these on 
with broad tape, and place the fish in a convenient- 
sized fish kettle, moistening it to half its depth with 
rich fish stock, strongly flavoured with Chablis or 
Sauterne ; bring this to the boil, and let it simmer very 
gently till done, then lift it into a pan and let it cool in 
its own liquor. When nearly cold remove the bacon 
and the skin, and trim it neatly. Lay the fish flat on 
a reversed dish, and brush it all over with rather stiff 
aspic. Divide the length mentally into five portions, 
reserving three for the centre. Cover the two outside 
parts with a smooth coating of yellow mayonnaise aspic, 
and leave this till nearly set. For the centre have thinly 
sliced cucumber, and arrange these slices in a row from 
the outside band of mayonnaise, placing another row 
over these to imitate the fish scales, graduating the 
slices to the size of the fish, till all the parts left are 
evenly covered with these pale green scales. For this 
purpose, before slicing the cucumber, instead of peeling 
it entirely, just cut off the ridges so as to leave bits of 
thelskin, and thus give it a frilly sort of look. When this 
is^finished, fix it all with a little just liquid aspic to keep 
it steady, and glaze it. Finish it by forcing out lines of 
truffle butter at the edges, and just half an inch or so 
inside the bands of mayonnaise at the ends, and little 
stars of Montp^lier butter down the centre of each 
yellow band. Press out a thick rope of chopped aspic 
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all round the fish, and garnish beyond this with tri- 
angular blocks of aspic. Send a sauce ravigotte to table 
with this dish. Trout, &c., can also be done thus, 
it being more troublesome than difficult to produce. 

Salmon may, of course, be sotised or pickled like any 
other fish. Another fact that few housewives appear 
to recognise is that salmon head and shoulder, or tho 
tail end piece, may be utilised for any decorative dish 
quite as well as the more costly middle cut ; the tail end 
especially is excellent for practice, for no one cares to 
set before their friends either their own or their cook's 
trial trips ! Always have a new dish, however easy the 
directions may sound, carefully tested, before the results 
arie made public. In France, where these parts of the 
fish are not as despised as they are with us, a hure de 
saumon, or a queucy is constantly served a la anything 
you please. 

Pie. — Skin and bone 2lb. or 3lb. of salmon 

and trim it into neat slices, sprinkling these with white 
pepper, salt, and a little minced spice. Have ready a rich 
forcemeat of white fish (haddock, whiting, &c., as pre- 
viously described), made with Jib. of fish ; line a raised 
pie mould with a nice raised crust, and line this an inch 
thick with forcemeat, placing on this some of the salmon, 
and repeating these two layers till the dish is full, the 
filling being raised in a dome shape and well packed in. 
Cover with puff paste and bake very slowly. When 
cooked, let it rest for half an hour, then add the following 
gravy and serve when perfectly cold. For the gravy 
boil together 4oz. of lean ham cut into dice, one shallot, 
2oz. of sliced carrot, a nice bouquet, and a claretglassful 
of Chablis, and let it boil till the wine is reduced one- 
fourth part ; then add a gill of strong white stock 
(chicken or veal), simmer it together for half an hour. 
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strain, and add it to half a pint of rich, and very strong, 
fish stock, and pour this all into the pie when cold. If 
the fish stock is not strong enough to jelly of itself, 
dissolve in it ioz. or so of best leaf gelatine, and use. For 
maigre purposes use smoked salmon, and strong fish 
stock, for the ham, and chicken stock. 

Salmon and Lobster Pie. — ^Well wipe from lib. to 2lb. of 
salmon and cut it into three or four slices ; chop up a 
tin of lobster, or a small lobster, and stir it into half a 
pint of rich bechamel sauce (we always use three-quarters 
of a pint of good, well-made lobster sauce instead of this). 
Butter a medium-sized piedish, and put into it a layer of 
the sauce, then a slice of salmon, repeating these layers 
till fish and sauce are alike used up, seasoning each 
layer as you add it with white and coralline pepper, 
salt, and a very little mace and nutmeg ; sliced truffle 
or hardboiled egg may also be introduced between the 
layers ; now pour in sufficient rich fish stock to moisten 
it, lay six or seven little fish quenelles on the top of all, 
dotting Joz. to f oz. of butter, cut up small, over the sur- 
face, and cover with a good puff paste cover decorated with 
pastry leaves, &c., and brush it over with beaten egg 
yolk. Bake in a fairly hot oven for an hour. This is as 
good hot as cold. 

Sole a la Colbert. — Make an incision down the side of 
the backbone on the dark side of the fish, and break the 
backbone thus uncovered in two or three places with 
the handle of a cook's knife, being careful not to spoil 
the look of the fish. Now egg and breadcrumb it in 
the usual way, and fry a golden brown in plenty of hot 
fat. The flesh will shrink from the bone in the cooking. 
When ready to lift it out, drain well, then remove the 
broken backbone entirely, and fill up the cavity thus 
left with either a d'uxelles mixture, or green, or maitre 

D 
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d1i6tel butter as you please. SerTe the fish iHrheu 
perfectly oold either plain, or with any cold sanoe, such 
as mayoimaise, tartare, or mousseline glao6e, to taste. 
Plainly boiled sole, or sole stewed in milk, is very nice 
cold if the bone is treated in this way and the hollow 
filled up with Gasoony butter, anchovy cream or lobster 
tauoe being served in a boat with it. 

Seles pickled. Cape faskion. — Slice and fry four large 
onions in hot oil till browned, then add loz. of curry 
powder, two finely-minced chillies, a dessertspoonful of 
salt, and loz. mango relish or chutney ; stir this all to a 
paste, moistening it with a little vinegar. Now lay trwo 
large, fresh, filleted soles in a jar, packing these with 
alternate layers of the previous paste ; cut two more 
onions into rings, and boil these with a little salt and 
another ounce of curry powder in a quart of good vinegar 
(less that used in moistening the curry and chutney 
paste) very gently and slowly till tender. Now pour 
all this over the soles and do not cover or cork down the 
jar till perfectly cold. This is fit for use in a few days, 
though it will keep for months. Specially nice for 
lunch. 

Sturgeon is very good if prepared either by the recipes 
given for pike or for salmon. Only remember it is a 
very firm, not to say tough, fish, so prolonged and gentle 
simmering is needed to cook it properly. Its flesh is so 
like veal that it may be served in many ways recom- 
mended for the latter, and is particularly good en galan- 
tine. 

Trout, salmon or otherwise, is good cooked, if large, 
by any recipes suggested for salmon. If small, the trout 
should be boiled or broiled, left till cold, and served plain 
with a garnish of seasoned watercress and any cold sauce 
to taste in a boat. It may also be soused or pickled. 
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Turbot en aspic, — Skin and fillet a turbot, keeping the 
four fillets as whole and neat as possible, place them in a 
weU-buttered baking tin, sprinkling them with a little 
Chablis or Sauterne, lemon juice, coralline pepper and 
salt. Cover with a buttered paper, and bake in 
the oven according to size and thickness. When cooked 
lift them out carefully and set them on a dish, reversing 
another over them and lightly weighting this to keep 
the fillets fiat and even. Prepare a nice d*uxelles, or a 
mince of shrimps, or lobster mixed with tomato aspic, 
and when the fish is perfectly cold dish the under fillets 
side by side in position, and spread them thickly with 
the farce described ; now cover with the other two fillets, 
keeping the shape of the fish as much as possible, 
pour over it sufficient jelly to cover it neatly, and leave 
this till set. Now trim oflF the superfluous aspic, and 
force out a thick rope of chopped aspic round the fish, 
garnishing it with seasoned watercress, and the little 
moulds of stu£fed olives given in the first chapter. Of 
course this garnish may be as varied as you please ; 
prawns, olives preserved in oil, plovers* eggs, hard boiled 
stuffed eggs, &c., being used according to taste and 
convenience. 

Pie. — Three parts cook a small turbot in a 

nice court-bouillon, then lift it out, removing the skin and 
the bones, and cut the fish into neat pieces ; arrange a 
layer of these pieces in a well-buttered piedish, seasoning 
this well with white pepper, salt, a very little powdered 
nutmeg, a grate of lemon rind, and some minced parsley 
and chives (faiUng these use very finely-minced shallot), 
cover with a layer of sliced hard boiled egg, and well- 
washed fillets of anchovy, moistening these with some 
rich bechamel sauce or thick cream, and continue these 
layers till the dish is full, raising it well in the centre. 

D 2 
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Dot the top over with morsels of butter, cover with a 
good puff-paste, decorated to taste, and bake for an 
hour in a moderate oven. This may be eaten hot as well 
as cold. If preferred, the fish may be cut up whole, the 
bones and skin being left on. Any white fish may be 
treated in this way, the addenda being varied to match. 



CHAPTEE III. 

MAYONNAISE, VINAIGEETTES, &c. 

The fashion of serving cold fish appears to be spreading, 
and most cooks can now send to table cold fish in one or 
two wayS| though it must be confessed that mayonnaise, 
whether of salmon, lobster, or other fish, is usually the 
pUce de resistance on such occasions. Now a good many 
people who aver that they cannot, touch either of the 
two first-named fish, denounce the unwholesomeness of 
fish mayonnaise on account of the richness both of the 
fish and of the sauce. As regards the fish, this is very 
probably a mistake, though I admit as much cannot be 
said for the sauce, especially if the dish has been prepared 
some time before serving it, the sauce having in conse- 
quence deteriorated to a painful extent. Mayonnaise 
sauce exposed to the air is very apt to become rank and 
strong, the oil being especially evident, in which condi- 
tion it is not the most digestible condiment available, 
and a rich fish, such as salmon for instance, allowed to 
steep in this compound, naturally does not become more 
eupeptic. If these objectors would try their fish simply 
dressed with a cold oil and vinegar (French salad) dress- 
ing, I. think they would very likely find that even lobster 
would agree fairly well ; try the following, for instance : 
Flake the fish up neatly^(or if a lobster be used, cut it up 
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into nice pieces), and t088 the fish lightly in a vinaigrette 
sauce made thus : Mix together a dessertspoonful of 
French mustard (or use half English, half French), a 
saltspoonful of salt, and half that quantity of freshly- 
ground black pepper ; moisten this carefully and gradu- 
ally with salad oil and vinegar, using a teaspoonful of 
vinegar to every eight teaspoonfuls of oil ; when this is 
well blended, stir in a tablespoonful of minced parsley, 
chives, chervil, tarragon, &c., adding however two parts 
of parsley to each part of the other herbs. This sauce 
may be varied by using plain vinegar and omitting the 
tarragon ; or anchovy vinegar and minced mustard and 
cress may be used ; this is especially good with any form 
of shellfish. (Anchovy vinegar may be bought at most 
good Italian warehouses, or it may be made at home by 
the recipe given in No. III. of this series on "Pickles and 
Preserves " ; or lastly, where the clearness of the sauce is 
not of so much importance, a teaspoonful of Burgess's 
essence of anchovy may be stirred in a gill of the best 
malt vinegar.) When the fish has been thoroughly but 
lightly mixed with this dressing, it should be lifted into 
the dish it is to be served in, surrounded with quartered 
lettuces, and dusted with the yolk of a hard-boiled egg 
crushed through a sieve. This last is of course a matter 
of taste. For those who like it, a boatful of mayonnaise 
sauce, may be sent to table with this, though it is not a 
necessity. Almost any fish may be prepared in this way, 
and few, save those who have tried it, know how good 
the most ordinary cold fish can be if treated in this 
manner. Needless, presumably, to add, this form of 
fish salad can be elaborated to any extent by the addition 
of washed, boned, and filleted anchovies, caviar, olives 
(stoned and farced, or not, as preferred), shrimps, or 
prawns, &c., according to the fish used. 
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The following recipes will give some idea of the way ia 
which cold fish of all kinds may be served. 

Fish Fillets in Mayonnaise, — ^Take the fillets from 
any nice cold, cooked fish, trim them neatly, lift each 
separately on a broad-bladed or palette knife, and with a 
spoon ladle over each in turn any nice mayonnaise 
aspic (using three large tablespoonfuls of any good 
mayonnaise — plain, white, green, red, &c., as you please 
— to half a pint of just liquid aspic, stirring it well 
together till it begins to thicken, then use) ; leave these 
till set, then brush them over lightly with very clear 
aspic, just to glaze them ; dish, when set, either en 
couronne, filling the centre with any good salad mixed 
with mayonnaise, or on a border of plain aspic, or on a 
border lined with aspic; and filled up with any salading, 
or mac^doine of cold cooked vegetables, mixed with 
either a vinaigrette or a mayonnaise dressing to taste. 
Needless to say, the fish may be dressed thus after it has 
appeared hot, or it may be cooked and allowed to cool 
under a weight, the latter being the preferable method 
if for a dinner or supper party. The method of serving 
may be varied indefinitely. For instance, if each fillet 
is dished in a different coloured aspic, say, tomato* 
white, and green, it is called Filets de so-and-so d la 
Pompadour; if masked alternately with green and white 
mayonnaise, with salad in the centre, a garnish 
of cucumber, and white of hard-boiled eggs, it is known 
as Filets de so-and-6o a la Due de Naples, If masked 
with a rich creamy white chaufroix, mounted on an 
aspic border, with a mayonnaise of peas, or asparagus 
points in the centre, it is called Filets de so-and-6o d la 
Prin^sse (this is a favourite way of serving salmon) ; 
or again, if masked with a pale green cucumber sauce 
stiffened with gelatine, with a salad of cucumbers and 
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tomatoes in the centre, it is called Filets aux Con- 
combres, (This is an especially good way of serving 
salmon, whether twice cooked or canned.) 

Scdad. — Flake the remains of any nice cold 

white fish, such as turbo t, brill, dorey, sole, halibut, &c., 
removing all skin and bone (cooks can save themselves 
much trouble, and improve the appearance of their, 
salads, if they will remember to remove the bones andi 
skin from any fish intended for subsequent reappearance 
as mayonnaise, &c., whilst it is still hot, as the flesh 
comes away much cleaner and entire than if flaked 
when absolutely cold) ; now lay these flakes in a deep 
dish and pour over them sufficient oil and vinegar, 
seasoned with salt and pepper, to reach halfway up the 
fish flakes, and leave it all to marinade in this for a couple 
of hours, turning it once or twice in the process. When 
ready drain well, and pile the fish in the centre of a 
bowl, arranging tiny pats or balls of anchovy butter 
amongst it ; slice two or three cold cooked potatoes, 
add to them some capers, some sliced or minced gherkins, 
a slice or two of beetroot minced, and some fillets of 
anchovy, toss these all in rather thin mayonnaise sauce, 
and pile the mixture, dome-fashion, over the fish, finally 
garnishing and surrounding it all with broken-up 
lettuce, &c., and sliced hard-boiled egg. This is a dish 
that may, manifestly, be varied to taste. 

{Mock Crab a la Wyvern). — ^This excellent 

salad invented by the culinary writer whose name it 
bears, is said to have the merit of possessing all the 
flavour of a shellfish salad without its dyspeptic dangers. 
Anyway, hygienic or not, it is sufficiently good to justify 
its existence. Shred any white fish as before into small 
flakes with two forks, lay these shreds in a bowl, season- 
ing them well with salt and Nepal pepper ; for Ijlb. of 
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the shredded fish mix well together a gill of anchovy 
vinegar, two tablespoonf uls of made mustard, and a full 
tablespoonful of salad oil (working this all well together 
till thoroughly amalgamated), and moisten the fish with it, 
dusting the mass with four tablespoonf uls of finely-grated 
Gruydre or Cheddar cheese (do not use Parmesan for 
this), and toss it all well together with the salad servers ; 
dish this mixture in a dome shape in the salad bowl, 
and serve garnished with seasoned watercress, sliced 
tomatoes, lettuce, cucumber, quartered or sliced, hard- 
boiled eggs, chopped aspic, &c., according to what you 
have at hand, and set it on ice till wanted. A boat of thin 
mayonnaise may be sent to table with it. It should 
be added that this salad is perhaps nicest if made with 
cod. 

In Cases. — Shred any white fish finely 

and marinade it as before, then mix it lightly with 
jidienne strips of hard-boiled egg white, anchovy fillets, 
minced olives, and any finely broken-up salading to 
taste ; now mix this well with a little mayonnaise, and 
pile it up high in little paper or china cases or shells, 
then cover it smoothly with mayonnaise, garnishing 
this with strips of red chilli skin (from the pickle bottle), 
tiny fillets of anchovy, stoned olives farced with anchovy 
or lobster butter, &c., to taste. This dish, known as 
Petites caisses, or Coquilles, de poisson en Mayonnaise, is a 
wonderfully economical one, as all sorts of scraps may 
be used up ; for instance, a spoonful or two of lobster* 
oyster, or shrimp sauce left over is always an improve- 
ment, whilst the foundation need not by any means be 
confined to one sort of fish. 

(for a Sunday supper). — Flake up the 

remains of any nice fish free from skin and bone, and 
mix it in a basin with some picked shrimps (blanched 
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and cut up scallops, prawns, lobster, oysters, &c., may 
all be used), anchovy fillets, olives stoned and farced, 
or plain, minced parsley, sliced or minced hard-boiled 
eggs, &c., according to what is handy, till the basia is 
nearly full (it must not be tightly packed), then pour 
in gently sufficient just liquid aspic to fill it and to cover 
the fish, and put it aside to set. Make some good and 
rather rich mayonnaise, to which, just at the last, 
you stir in a tablespoonful of absolutely boiling water 
for each full half-pint of sauce, then cork it up tightly 
in a wide-necked bottle, and put it away in a cool place. 
Now, if the cook will well wash the lettuce and other 
salading the very last thing before she goes up to dress 
for her outing, and leaves it to drain in the hung-up 
basket in a cool corner, whoever takes her work, during 
her outing, will only have to dip the basin in hot water, 
wiping the surface to remove any moisture, and then 
reverse it on a dish ; it is then garnished with the dry 
salading, and the sauce may be either poured over this 
garnish or sent to table in a separate boat. This makes 
a pretty and appetising dish, and the mayonnaise, being 
well-corked down, does not acquire the rank, coarse taste 
which is the result of long-standing exposed to the air. 

d Vltalienne, — Free some cold, cooked cod 

or other firm white fish, flaking it as much as possible 
into shell-like pieces, breaking up the rest small, and 
tossing it with two forks with shrimps, anchovy fillets, 
dice of hard-boiled egg, capers, &c., seasoning it lightly 
but thoroughly with a vinaigrette dressing, and let it 
stand till well flavoured ; then pile it up in the centre of a 
dish, arrange some fresh, well-washed salading of any 
kind in a ring round the fish, dust it all with freshly- 
ground black pepper, and, if liked, a little grated 
Parmesan ; cover-the dome of fish with some rather thin 
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tomato sauce, in which you have previously stirred a 
spoonful (according to quantity) of anchovy vinegar, 
and, if liked, a little grated Parmesan ; now arrange the 
shell-pieces round the green stuff, filling each with some 
thick tomato pur6e or mayonnaise, and garnishing 
this with a little hall of egg hutter, a rolled fillet of 
anchovy, a little caviar, or, in fact, anything handy» 
and serve* 

{MSlangee). — ^Cook a small, smoked haddock in 

milk, or take the remains of a cold cooked one and flake 
it small, free from skin and bone. Cook a small, fresh 
haddock or codling and leave it till cold ; or take an 
equivalent amount of cold cooked salmon, lemon sole, 
or other cold fish, and flake it up. Well wash and dry 
a ** mixed salad," and break it up pretty small (do not 
cut it with a knife), put it into a basin with a good supply 
of French salad dressing, and toss it well together till 
thoroughly saturated with the dressing ; then lift it out 
into the salad bowl, add to it a very finely-minced 
shallot, or some minced chives or very small spring 
onions, the flaked fish, a small tin of royans, or sardines 
(previously boned and skinned), a spoonful of anchovy 
vinegar, and a little more oil, toss it well together, and 
serve, after strewing the surface of the salad with a 
handful of picked shrimps. This salad is very economical, 
as it will use all sorts of fish scraps, for the greater the 
variety the more people seem to like it. For instance, 
cold cooked salt cod, flaked, may be used with minced 
anchovies and dice of hard-boiled egg, instead of the 
fresh fish and the shrimps ; or canned prawns, caviar, a 
mould of the well-known thon marin6, a tin of royans 
a la moutarde, or aux tomates, or fillets of kippered fish 
or bloaters (especially if previously soaked in a httle 
milk), may all be utilised. 
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of broken-up fresh lettuce strongly seasoned with oil, 
vinegar, salt, and freshly-ground black pepper, and on 
this put a layer of flaked fish tossed in mayonnaise ; then 
arrange round it hard-boiled eggs halved lengthwise, 
the yolks removed and the cavity filled with minced 
shrimps, prawns, &c., tossed in oil, vinegar, salt and 
pepper. Finish with httle tufts of seasoned watercress, 
and serve at once. To be eaten in perfection this salad 
must be freshly made. 

aux Tomates. — This salad depends entirely 

on its dressing, for fish of any kind may be used, one 
sort or more, according to what is handy, whilst the 
salad may be fresh, or composed of a mac^doine of cold 
cooked vegetables, as you please. For the sauce : Crush 
the yolks of two hard-boiled eggs with a wooden spoon, 
mixing them smoothly with a raw egg yolk, then mix 
in drop by drop, stirring continuously, half a gill of 
salad oil, till it is all perfectly smooth and thick ; in a 
separate basin mix half a teaspoonful of mustard flour, 
a saltspoonful of caster sugar, a dust of cayenne or 
coralline pepper, and, lastly, a small tablespoonful of 
good vinegar, and a teaspoonful each of tarragon and 
anchovy vinegar ; now work this all smoothly with two 
or three tablespoonfuls of tomato pulp or purfe, and 
lastly mix it smoothly with the egg, oil, &c. Another 
dressing that answers excellently for these salads is the 
following, sometimes known as " English mayonnaise " : 
Mix together well the yolk of one hard-boiled egg, a 
teaspoonful of mustard, a quarter of a teaspoonful each 
of salt and pepper, then add in, drop by drop, very 
slowly, sufficient good salad oil to get the mixture as 
thick as custard or butter ; finally adding a teaspoonful 
each of (Lazenby's) Harvey sauce, Worcester sauce, chilli, 
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tarragon, and malt vinegars, a teaspoonful of caster 
sugar, and a little good cream. For Eussian salad, 
or as an accompaniment to broiled or fried fish, hot or 
cold, add to the above ingredients some chopped tarragon, 
capers, and minced chives, with half a teaspoonful of 
essence of anchovy. 

Turbot en Mayonnaise, aux Olives. — Season some 
neatly-flaked turbot with oil, vinegar, salt, and pepper, 
and pile it up in a dish, garnishing it round with broken- 
up lettuce ; pour over it the sauce given below, and serve 
garnished with sliced and seasoned tomatoes, watercress^ 
and plovers* eggs. For the sauce : Blanch and roughly 
mince sufficient oUves to fill a tablespoon, and stir 
these into a bare half pint of white mayonnaise (made 
with cream and lemon juice), seasoning this with 
coralline pepper and a few drops more lemon juice ; 
then stir in Ughtly a gill of stiffly-whipped cream, and 
set it on ice till as cold as can be, short of actually freezing 
it. This sauce goes excellently with most fish. 

Fish Spiced, for Salad. — Fish thus prepared is good 
both for salad and hors d'oeuvres. Put into a kettle one 
pint of water, two quarts of good vinegar, Joz. black 
pepper, and Joz. powdered cloves ; bring this all to the 
boil, then lay in the fish neatly sliced, watch the mixture 
reboil, then draw it to the side and let it only simmer 
gently till the fish is cooked, when you lift it out and 
leave it till perfectly cold. Now lay it in the terrine, 
allowing, as you pack, a bay leaf or two and a pepper- 
corn for each slice. Serve garnished with fennel or 
parsley, according to the fish, and cucumber salad. Any 
fish is good thus, but salmon, grilse, or large sea-trout are 
especially suited to this style and keep well. Be sure the 
fish is always well covered with the pickle. This fish 
may, of course, be served with almost any kind of salad.^i 
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Fisherman s Salad. — Slice six cold boiled potatoes 
(the waxy ones are best for this) ; flake about l^lb. of 
any good cold boiled flsh, freeing it from any skin or 
bone ; shred the quarter of a nice firm cabbage as for 
cold slaw, and lay these in a salad bowl ; next lay in the 
sliced potato, and lastly the fish. Sprinkle over all this 
a tablespoonful each of minced onions or chives, and 
pickles, dust in a little freshly-ground pepper, finally 
pouring over it all a coffee-cupful of good vinegar and 
one and a half teacupf uls of salad oil. Sieve the yolks 
of two hard-boiled eggs over the mixture, garnish with 
the whites cut into julienne strips, and serve. 

Sardine Salad. — Break up a well-washed and drained 
lettuce rather small, and put it into a salad bowl, lay 
on this a tomato and cucumber, sliced, and strew over 
it three or four finely-minced spring onions, or an equal 
quantity of minced chives ; pour over it all a cup of 
mayonnaise (either plain or tomato) or a French salad 
dressing. Toss it all well together, sprinkle it with 
minced tarragon and chervil, and garnish with 
quartered hard-boiled eggs, skinned and boned sardines, 
and little bunches of picked and seasoned watercress. 
Another version of this salad (sometimes called a 
respagnole) is made thus : Skin and bone as many 
sardines as are necessary, and cut them into neat pieces ; 
put these into a basin with one or more spoonfuls of 
capers (according to quantity), mix it with some finely 
broken-up lettuce, and toss it all till thoroughly 
moistened in a French salad dressing ; then arrange it eJl 
in a salad bowl, garnishing it with sliced and seasoned 
tomatoes, and stoned olives stuffed with anchovy, green, 
or Gkiscony butter. 

Herring Salad. — Choose the Dutch pickled herring for 
this. Fillet and cut up two of these herrings, slice down 
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some cold waxy potatoes, and mix with them six 
washed, boned and minced anchovies, one apple, cored 
and minced, a small cooked beetroot cut into little dice, 
and some pickled onions ; mix it all well with a good 
French salad dressing, and serve garnished with chopped 
hard-boiled egg, capers, minced parsley, and some of 
the beetroot. 

Oyster Salad, — Beard some oysters and blanch them 
in their own liquor (being careful that they do not 
actually boil), then quarter them ; wash a small head 
of celery, shred it into julienne strips, and throw it into 
cold water to crisp it, then drain the celery, mix it with 
the oysters, season it all with pepper, and put it all in some 
white mayonnaise ; pile it up in a glass dish, and mask it 
smoothly with more mayonnaise ; garnish with sliced 
hard-boiled egg and caviar, both lightly seasoned with 
oil and lemon juice. The decoration of this salad may 
be varied to taste ; for instance, some people always add 
sliced and seasoned tomato, whilst others again use 
cold cooked celeriac, or salsify, instead of celery. 

Caviar Salad, — This is properly more of a hors 
d*oeuvre than a salad, still for lunch or supper it makes 
a very pretty little dish. Have ready as many small, 
richly-coloured tomatoes as you require, cut off a 
slice from the top, and remove the seeds and core with 
a teaspoon, press back the flesh of the tomato with 
the bowl of the spoon, and season them inside with 
freshly-ground black pepper and a sprinkle of oil and 
lemon juice ; then set them aside on ice till wanted. 
Now turn out a small pot of Russian caviar (the grey- 
green large-berried kind if procurable is the best), and 
mix it lightly with two tablespoonfuls of oil and one 
of lemon juice, being careful not to crush the caviar. 
Set this also on ice till wanted, then place a seasoned 
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slice of hard-boiled egg (cut transversely, not length- 
ways) in each tomato, pile on this some of the caviar, 
curl a halved prawn round the top, setting an olive 
farced with anchovy butter on each, and serve. Any 
fish may be served in this way with the caviar, and 
makes a pretty variety. 

The above will show that there is plenty of variety 
in serving cold boiled fish, but what few cooks appear 
to realise is the use of cold fried fish for this purpose. 
Cold fried smelts may be boned and filletted, and served 
with broken up lettuce, tossed in tomato mayonnaise, 
and garnished with anchovy fillets, hard-boiled and 
quartered egg (plover's or otherwise), chopped aspic, 
&c., according to taste and the material available. 
Cold whitebait again is a thing one seldom sees, yet 
few salads are more dainty than a pile of delicately- 
fried cold whitebait, lightly sprinkled with oil, lemon 
juice or white tarragon vinegar, and coralline pepper, 
surrounded by the hearts of young cabbage lettuce 
(and, for those who like it, a sprinkling of minced 
chives or very tiny " thread " or spring onions), very 
small round radishes, &c., and some white mayonnaise 
handed in a boat. Fish fillets also, if baked or poached, 
seasoned with a little lemon juice, salt, and coralliiie 
pepper, and pressed till cold between two plates, after 
which they are trimmed, decorated with hard-boiled 
egg, truffle, &c., and masked with aspic jelly, make 
a very pretty border for salad of any kind, especially 
for the Sunday supper above referred to ; the salad 
(which may be fresh, or a mac6doine of cold cooked 
vegetables, or, at a pinch, the contents of a can of mac6- 
doine) being mixed with vinaigrette or mayonnaise 
as you please, and finally set by pouring into the basin 
as much just liquid aspic as it will hold ; leaving it till 
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cold and firm, when it may be turned out, and served 
with the fish fillets arranged round it, with little heaps 
of chopped aspic. 

The space at my disposal is far too restricted to allow 
of anything like an exhaustive description of the (liter- 
ally) hundreds of salads, even of fish, which may be 
met with, still the above will give some idea of how 
to procure some change from the everlasting, and often 
" strong," lobster or salmon mayonnaise. But the 
salad-maker should remember that freshness and 
dainty simplicity are the keynotes of success in this 
matter. People are so anxious to make their salads 
** good," as they term it, that they cram every kind 
of ingredient and a heterogeneous assortment of spices 
and sauces into the salad bowl, till nothing but the 
name on the menu enables one to guess the foundation 
of the dish before one. As with everything else, each 
salad should have its own distinct and recognisable 
flavour, enhanced maybe, but never overpowered, 
by judiciously chosen adjuncts. Cold boiled British 
salmon, for instance, calls aloud for lemon juice and 
perhaps a few capers, though connoisseurs are still 
divided whether a vinaigrette should accompany it, 
or a mayonnaise, many averring the latter to be too 
strong a condiment for the native fish, though welcome 
with Dutch or frozen fish. Again, orange (especially 
Seville orange) juice and even a little of the pulp care- 
fully freed from pith and pips, is held a great addition 
to any white fish salad, especially of soles, lemon or 
otherwise, and plaice. Smelts go well with tomato 
and cucumber (few people appear to know how good 
hot tomato sauce is with fried smelts by the way) ; 
mackerel have most flavour if dished with tomato 
mayonnaise, and some finely-minced fennel ; cold broiled 

E 



50 COLD FISH. 

and filletted herring, especiadly if from Loch Fyne, 
is delicious if served with tartare sauce, seasoned water- 
cress, and, if liked, a dusting of finely-minced chives 
or spring onions. Sardine sauce again is an ideal 
complement to cold halihut, or fisb of that class, whilst 
cold salt (or fresh) cod salad with a dressing ^ la Ste. 
M6n6hould is as uncommon as it is good. Only re- 
memher, keep your flavours distinct and clear and 
yoiir salad itself as daintily simple as possible. The 
best salad I ever ate was made by a well-known French 
chef, famous for the delicacy of such dishes when he 
prepared them, but I saw that very salad passed over 
by the pupils (it was a class at an exhibition), con- 
temptuously as " only a lobster salad ! anyone can make 
that I and just a plain thing, without a bit of garnish ! '* 
And they turned admiring and reverent eyes towards 
a weird and awful production, concerning which I 
never was absolutely certain whether it was sweet or 
savoury, or indeed whether it was not the discarded 
hat of one or other of the assistants ! 



CHAPTEE IV. 

'MOULDS. CREAMS, &c. 

Few dishes look prettier than a nicely and daintily 
prepared mould of fish, and this possesses the advantage, 
moreover, of being very economical, using up all sorts 
of scraps, and of really involving but little trouble 
or work. Once a cook has mastered the art of making 
aspic jelly, in itself really a most simple process, she 
can produce any number of pretty dishes with the 
remains of last night's dinner ; for instance, if she 
lines any mould, either border or plain, about a quarter 
of an inch thick with aspic jelly, she can fill this with 
any remains of fish, flaked free from skin and bone, 
lightly seasoned with pepper, salt, oil, and vinegar, and 
any accessories such as shrimps, prawns, scraps of 
lobster, hard-boiled egg, &c., that she may happen 
to have at hand, tossing the whole lightly in mayon- 
naise of any kind, or, failing this, a little of the just liquid 
aspic ; cover this all with a layer of the plain aspic, and 
put it aside till perfectly set ; it can then be turned out, 
and if a border mould was used, the centre may be 
filled up with seasoned watercress, or any salad to taste 
in season ; if a plain charlotte mould was used, garnish 
the mould round with the salading, and you have a 
very pretty dish out of what might have been an unpro- 
ducible set of scraps. Then again, say you have, left 
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over from the previous day two or three paupiettes 
(rolled fillets) of sole (black or lemon), indeed any 
fish will answer; line some small moulds with aspic 
jelly, halve each paupiette horizontally, set a half in 
each mould, fixing it in place with a little more aspic 
jelly, then cover with a slice of seasoned tomato or 
cucumber, as you please, cover this again with aspic 
jelly, and leave till firm, when you turn out the little 
moulds, and serve them with a garnish of salad, or of 
chopped aspic to taste. Another method of using 
the remains of cold fillets is the following : Choose a 
plain mould, and again line it with aspic jelly ; lay on 
this, in any pretty pattern, the cold fillets (if paupiettes 
slice them about a quarter of an inch thick, if ordinary 
fillets stamp them out into cutlet shapes, dusting them 
with a little coralline pepper and minced parsley), 
arranging them neatly round the sides and on the top ; 
of course the more daintily this is done the prettier 
will be the result. Set these with sufficient aspic jelly 
to produce an even surface, then chop up all the trim- 
mings of the fish, mixing it with, say, h&lf a pint of 
shelled shrimps, or the flesh of a small lobster, or indeed 
any remains of fish handy may be utilised for this, 
season lightly with pepper and salt, and mix them 
with any good mayonnaise you like (if you have 
any remains of lobster, shrimp, or scallop sauce, stir 
this in the above) ; now pour a little just liquid aspic 
into the mixture, fill the mould up with the latter, and 
put it aside to set. 

Another pretty dish of the same kind is Fish Custard, 
made by preparing a savoury custard with the yolks of 
three or four eggs, two gills of the court-bouillon in which 
the fish was cooked, and one gill of milk, seasoning this 
with salt, pepper, and mace to taste, stirring in at the last 
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about loz.:of best leaf gelatine, previously dissolved in a 
very little milk or fish stock ; if you wish your dish to be 
extra nice, you will add to this as it cools half a gill or 
more of stiffly-whipped cream. Have ready the cold 
fish, either flaked into neat pieces or stamped out as 
before, together with one hard-boiled egg or so, sliced, 
and about one-third the quantity of shelled shrimps, 
prawns, or lobster roughly minced, as you have of fish ; 
stand the mould, if possible, on ice, and arrange on it a 
pretty pattern with halved prawns or large shrimps, 
sliced cucumber, cold cooked peas, shreds of chilli skin, 
tiny picked sprays of parsley and chervil, in short any 
garnish you please ; now set this very gently with a little 
of the custard, then put in a layer of the fish, strewing 
over it some of the minced shrimps, &c., and again cover 
it with the layer of custard, repeating these two layers 
till the mould is full, being careful to finish with the 
stiffened custard. Put this aside till set, then turn it out, 
and serve garnished with seasoned watercress and 
tomato salad. This dish may obviously be varied almost 
ad infinitum^ according to the ingredients at hand, and 
haa the advantage of using up a most miscellaneous and 
mixed variety of fish. Lastly, there are the Fifh Creams 
or purees. To three gills of good, strong^ strained 
fish stock (this can obviously be made with the court- 
bouillon in which the fish was originally cooked, and in 
which for the purpose you have boiled the bones and 
fish trimmings to further strengthen it), add ^z. of 
dissolved leaf gektine, mixing this all with lOoz. of any 
nice fish carefully pounded with 4oz. of butter, or a gill 
of thick cream, and season to taste with salt, white 
pepper, and mace ; when this is nearly cold add in a gill 
of cream (if you have not already used cream in the 
mixture), stir it well and pour it into a plain charlotte 
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mould (which may, or may not, have been lined with 
aspic jelly, or chaufroix sauce), mixing with the &h 
as you pack it, seasoned oysters, shelled shrimps, halved 
prawns, shred lobster, or little heaps of caviar, according 
to what you have at hand, being careful, however, always 
to season these addenda lightly with lemon juioe and 
white pepper ; leave the mould till perfectly set, turn it 
out, and serve garnished to taste. These recipes, onoe 
their method of preparation is grasped, are so easy to 
prepare that any cook of average intelligence can vary 
them indefinitely. 

The following will give a good idea of some individual 
methods of preparation : Hake Cream and Irish 
Sauce (Crime de Merlus a VIrlandaise). — Flake some cold 
cooked hake, and mix it with horseradish cream. line a 
border mould with aspic jelly, and fill it with the flaked 
fish. When set, turn it out, and pile up the centre with 
Irish sauce. Horseradish Cream. — Mix well together 
two tablespoonfuls each of double or thick cream and 
of finely-grated horseradish, and half a pint of white 
mayonniase. Irish Sauce. — Mix together a gill each of 
rich green mayonnaise, and of stifily-whipped cream, 
with a tablespoonful of white tarragon vinegar, a dust of 
coralline pepper, and of caster sugar, and,- if necessary, a 
drop or two of green vegetable colouring. Now stir 
into this sufficient young carrots, turnips, and cucumbers 
(cut into dice, peas, or sHces, and cooked separately) to 
make up a gill measure, and pile up the centre of the 
mould with these. Salmon or trout may be used for 
this dish ; but in this case set the fish in white mayonnaise 
and fill up the centre with iced cucumber cream mixed 
with dice of cooked lobster. For the Cucumber Cream^ 
cook a small cucumber in weak stock, milk, or water, till 
tender enough to pulp through a fine Bieve, add to this 
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pur6e a gill of mayonnaise, half a gill of stiffly-whipped 
cream, a tablespoonful of white tarragon vinegar, a 
pinch of salt, and a dust of caster sugar ; colour with a 
drop or two of vegetable green to make it a faint 
cucumber green shade, and stir into it all just at the last 
two tablespoonf uls of just liquid aspic. 

Mousselinei de Poisson. — ^These are simply very delicate 
forms of fish cream, but are so pretty and acceptable that 
it is well to give them. Dissolve ^z. of best leaf gelatine 
in three gills of good clear fish stock, then blend this with 
lOoz. of cold cooked fish, previously pounded till smooth 
with ^z. or 3oz. of butter, season with salt, coralline, 
and white pepper, a few drops of essence of anchovy, a 
little mace, and a little lemon juice, and when nearly cold 
stir in a gill of whipped cream. Now pack a plain 
charlotte mould with this mixture, place it on ice, or 
in the ice cave, and when wanted turn it out carefully, 
masking with any chaufroix sauce to taste. If pre^ 
ferred, when packing it tiny fillets of fish, halved prawns^ 
bearded oysters, <&c., may be mixed with the cream. SaU 
mon thus treated and served with a pale green cucumber 
sauce is a particularly pretty dish. So are cold red 
mullet in white wine sauce, or whiting or smelts with a 
delicate mousseline sauce over the mould. In short, 
like most of these dishes, an intelligent cook can vary 
them to any extent by her resources. 
• Red Mullet Cream {Mousseline de Rougets), — Eemove 
the heads and gills from lib. of red mullet ; fry a table- 
spoonful of very finely-minced shallot or chives in 3oz. 
or 4oz. of butter, over a slow fire, till they are dry, then 
lay in the mullet, season with coralline pepper, a dust of 
mace, and a little powdered thyme and bay leaf, and fry 
the fish pretty sharply. When cooked turn the whole 
out on to a sieve, draining off the butter and liquor, and 
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setting this aside on ioe to cool. Bub the fish through 
a sieve to get rid of the bones, &c., and when this pur^e 
is quite cold, blend it with the butter and liquor pre- 
viously set aside. Make a pint of rich custard with 
three-quarters of a pint of scalded milk and six egg yolks, 
adding to this, when sufficiently thickened and nearly 
cold, |oz. to loz. of best leaf gelatine, previously dissolved 
in a little milk ; when this is thoroughly thick, whisk 
the custard, working into it as you do so the pounded 
fish, and before it sets add in Hghtly about half a gill of 
stiffly-whipped creatn, pour it all into a mould, and set 
it aside on ioe for a couple of hours at least ; then turn out 
and serve garnished with chopped aspic. 

yf kiting Cream {Mousseline de Merlan), — ^This may be 
made precisely as above (but of course the fish in this case 
must be cleaned), only omitting the herbs, and seasoning 
the fish with minced parsley, mace, coralline pepper, and, 
if at hand, some minced mushroom. Instead of the 
custard, you can use the cold Hollandaise sauce, stiffened 
with gelatine, and serve garnished with watercress and 
tomato salad. This cream is particularly delicate if made 
with smelts. In any case, a few drops of essence of 
anchovy should be added to the sauce. 

Whiting and Oyster Cream {Crime de Merlan en 
Surprise). — Prepare a whiting cream according to the 
directions given for fish cream in the beginning of this 
chapter ; Une a plain mould with aspic cream, about one- 
third of an inch thick, and fiU this with the whiting 
cream. With a large spoon scoop out a hollow in the- 
centre of this mass, and fill up this cavity with bearded 
and seasoned oysters, tossed in mayonnaise aspic, cover 
this smoothly with some of the fish cream, previously 
removed, and put it all aside to set ; then turn it out, 
and serve garnished with watercress and tomato salad. 
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Lobster, crab, scallops, prawns, shrimps, &c., may all be 
used for the filling, as you please. 

Lobster Cream (Homard a la Cileste). — Have ready 
some stiffly-whipped cream, sUghtly flavoured with 
essence of anchovy and coraUine pepper, also a lobster 
cut up into small dice ; season with oil, vinegar, salt, 
and pepper, and incorporate a third of this with suffi- 
cient aspic jelly, previously whipped to a stiff froth, pile 
this up on a glass or silver dish, mix the rest of the 
lobster with stiffly-whipped cream, and pile it all over 
the heap of lobster aspic, as rockily as you can, dust 
lightly with coraUine pepper and minced tarragon, and 
serve garnished with a bouquet of tarragon sprays, and 
the lobster feelers inserted at the top. 

Souffle Glace, of Fish. — ^This \s a nice and easily- 
prepared dish. Have ready some good mayonnaise 
of any kind or colour (this may be varied to suit the 
fish used), some aspic whipped to a stiff froth, but not 
quite set, and any fish handy, freed from skin and 
bone and nicely flaked. Have ready a souffle dbh 
with a two inch band of paper firmly set round it, 
and put at the bottom of it a layer of the whipped aspic, 
then a layer of the fish seasoned with oil, vinegar, a little 
freshly ground black pepper, and salt ; cover this with 
a thin coating of mayonnaise, or cucumber, tomato, 
or cold Dutch sauce, as you please, and continue these 
three layers till the dish is full right up to the top of 
the paper, finishing with a rocky layer of the whipped 
aspic ; put this aside till firm, then remove the paper 
band, fasten a napkin neatly round the 'dish, and serve 
lightly dusted with finely-minced parsley and coralline 
pepper. If liked, some cold boiled rice may be stirred 
into a rich curry sauce, and used instead of the mayon- 
naise. 
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Crab Souffle. — This is delicious if you whisk one and 
a half gills of just liquid aspic till white and creamy, 
then mix into it three-quarters of a pint of stiffly-whipped 
cream, a tablespoonful of white tarragon vinegar, 
a tiny pinch of salt, and a good dust of corallme pepper ; 
now stir into this ^Ib. of finely-minced crab, and about 
a teaspoonful of finely-minced parsley, and chives, 
chervil, or tarragon (according to what you have), and 
fill up a papered souffle mould (the paper should rise 
1^ inches to 2 inches above the case) with this mixture ; 
stand it on ice, or in the ice cave, for an hour or so, then 
remove the paper, and serve with minced parsley and 
a tiny rose of stiffly-whipped cream, flavoured with 
a drop or two of. essence of anchovy and tarragon 
vinegar, and a dust of coralline pepper* 

Curry Souffle {Souffle de Poisson a Vlndienne). — 
Peel, slice, and fry four onions with a pinch of finely 
minced bayleaf and thyme in 2oz. of butter tor twelve 
to fifteen minutes ; then fry in the same pan a tea- 
spoonful of good curry powder for a minute or so, 
after which add two raw ripe tomatoes, a good dust 
of coralline pepper, a dessertspoonful of tamarind, a 
few drops of lemon juice, a tablespoonful of grated 
coooanut, six boned and washed anchovies, and a pint of 
good fish stock. Simmer this till tender, then dissolve 
in it Joz. of best leaf gelatine, tammy and sieve it, and, 
when nearly cold, stir in to it Jib. of the fish, a spoonful 
or two of roughly chopped hard-boiled eggs, and two 
tablespoonfuls of whipped cream. Have ready some 
small souffle cases duly papered with white paper, and 
fill these with the curry mixture. Set them in a cold 
place or on ice for about an hour, then remove the paper 
bands, force out a tiny rose of anchovy cream on each, 
and serve garnished, if liked, with little heaps of cold 
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boiled rice. This can manifestly be prepared with 
any cold cooked fish, but is specially good with salt 
fish, if duly soaked. For the Anchovy Cream pound 
six well-washed and boned anchovies with the yolk 
of a hard-boiled egg, a tablespoonful of salad oil, and 
a dust of coralline pepper ; when this is quite smooth 
add half a gill of liquid aspic jelly, and sieve it all, mixing 
it then with a gill of stiffly-whipped cream, and leave 
it on ice till wanted. This is a particularly good garnish 
for many kinds of fish. 

Salmon Souffle. — Pound 8oz. or lOoz. of cold cooked 
salmon with the hard-boiled yolks of two eggs, and a 
few drops of lemon juice, seasoning it with white pepper, 
salt, and a few drops of essence of anchovy ; moisten 
this with a gill of good fish stock in which you have 
previously dissolved joz. of leaf gelatine, then sieve 
it all, and mix it quickly with half a pint of stiffly-whipped 
cream, flavoured with essence of anchovy and tinted 
faintly with a drop or two of liquid carmine. Pack 
it all in a papered souffl6 dish, and put it aside till set. 
If you omit the gelatine and put the mixture into little 
papered souffle cases, they may be frozen or frappes^ 
and make most delicious little iced souffle. 

Sole Ristori, — Line a plain or charlotte mould with 
jelly, decorating this with truffle, hard-boiled egg white, 
and picked sprays of chervil. Set this garnish with 
a little more jelly, then arrange round the sides and 
bottom fillets of sole (previously cooked in white wine — 
an vin hlanc — and stamped out into even, heart or 
kite shapes), setting these also with more aspic, and 
then fill up the centre with a lobster cream (prepared 
as described in the beginning of this chapter), cover 
with jelly, and leave till set. Have ready either some 
small tomatoes (seeded), or some artichoke bottoms, 
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seasoning either with oil, tarragon vinegar, pepper and 
salt, and pile up on these the trimmings of the. sole, 
and some lobster, with a few fillets of washed and boned 
anchovy tossed in some mayonnaise, strew these with 
minced olives, and arrange round the mould alternately, 
with little heaps of chopped aspic. 

The sole fillets should when cooked be pressed between 
two plates tDl quite cold. 

Carp Mould (Pain de Carpe a VAlen^on^ — ^Braise 
a medium-sized carp in some good strong fish stock, 
or rich court-bouillon, on a bed of sliced soup vegeta- 
Ues, till perfectly cooked, then remove all skin and 
bones, and pound the flesh with two anchovies boned 
and fiUetted, and two or three truffles if at hand (these . 
are not indispensable), moistening this as you pound 
it with a gill or so of velout6 sauce, to which you have 
added the liquor from the fish. Bub this all through 
a sieve, add to it one and a half gills of savoury or aspic 
(fish) jelly as you please, and sufficient good tarragon 
vinegar to flavour it to taste. Meantime, prepare a 
macMoine of pickled gherkins and button mushrooms, 
crayfish tails (prawns or shrimps), cut into dice, and some 
bearded and blanched oysters, mixing all these ingredients 
well together, and tossing them in some mayonnaise 
aspic. Line a mould with good clear jelly, and when 
this is fairly set put in a quarter of the fish pur6e, 
previously stirred over ice till perfectly smooth, smooth 
it over, and cover with a layer of the mac^oine, repeat- 
ing these two layers till the mould is full, and put it away 
to set. When wanted dip the mould in hot water, turn 
out the mould, and serve garnished with chopped jelly 
and little biscuit-crisp croutons thickly spread with green, 
Qascony, or anchovy butter to taste. This dish, which 
is excellent, is very good if made with bream, hake, &c . 
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Eel, Turban of, — Kill, skin, and bone an eel, and 
stuff it as for eel galantine, roll it in a clean cloth, tieing 
it into shape, and at the ends, with broad tape, fasten 
it into a circle, and place it in a saucepan that will hold 
it comfortably, on a bed of soup vegetables, with enough 
good fish stock to cover it. When cooked drain it 
well, and set it on a reversed sieve or pan to drain, 
fixing a bowl or basin in the ring to keep it in shape ; 
when it is perfectly cold, unpack and trim it, and slice 
it evenly, but diagonally, brushing each of these slices 
over with savoury jelly. Have ready three plain 
border moulds, each one to two inches smaller than 
the other, and line these with jelly ; dip some crayfish 
tails, stoned olives, sliced gherkins, cold green peas, 
and truffles (or pickled walnut), cut to match, in just 
liquid aspic, and use these to garnish the sides of the 
moulds, arranging the colours prettily, and setting 
them firmly with a little aspic jelly. When this is 
set fill up the moulds with flaked cold fish, washed 
and boned anchovy fillets, stoned olives, &c., all tossed 
in mayonnaise aspic. When perfectly firm, turn out 
the moulds and set one on top of the other, arranging 
the jellied slices of eel round each step of the shape, 
holding these in position with chopped aspic forced 
out of a bag, and place half a prawn or a washed and 
boned anchovy fillet between each slice of eel. Press 
dut a little heap of chopped aspic on the top. If you 
have not the requisite moulds fill a plain charlotte 
mould as above, and put it aside to set. Prepare some 
vert-pr6 mayonnaise aspic and pour this out, about an 
inch thick, into a tin, round or square, an inch or so 
larger all round than the mould, and when this is set 
put it on a dish, turn the mould out on it, and arrange 
the sliced eel all round it in a circle, resting against 
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the side of the mould ; force out a little heap of chopped 
jelly on the top, fixing this in place with a silver skewer 
(if available, or use a new steel one), on which you 
may, if you like, thread an unshelled prawn and a 
truffle, then arrange round it the rest of the eel slices, 
fixing them as before with the chopped aspic, and 
serve. For the vert-pre mayonnaise aspic mix three large 
tablespoonfuls of green or vert-pr6 mayonnaise with 
half a pint of just liquid aspic, and use when setting. 

Chaufroix of Lobster or Salmon, — Slice the bodies or 
tails of two lobsters neatly and diagonally (or flake a nice 
piece of cold cooked salmon in the same way), marinade 
them for two or three hours in oil, vinegar, &c., then 
mask each thickly and smoothly with mayonnaise aspic. 
Meanwhile, line a border mould with jelly, and, when this 
is firm, lay in little heaps of the minced trimmings of the 
lobster, and of thinly-sliced gherkins, arranging Toxmd 
these strips of white of Qgg as a garnish ; then pour 
in a layer of jelly, and repeat these two layers till the 
mould is full. Put it aside to set. When wanted, dip 
the mould in hot water and turn out the jelly sharply. 
Arrange the slices of lobster, &c., on the top of the mould 
in a circle, fixing them with chopped aspic, by means of a 
bag and plain pipe, and fill up the centre with a cold 
mac6doine of cooked vegetables tossed in a French 
salad dressing. The contents of a tin of vegetable 
mac^oine, if nicely drained, answers capitally for this 
dish. Any fish may be served thus, varying the 
garnishes. 

Salmon Timhale {Timbale de Saumon a la Romuine). — 
Line a timbale mould with jelly, then put in a layer of 
half lobster, half tomato sauce, mixed, and stiffened with 
gelatine ; now put in a thick layer of cold salmon flaked 
finely and mixed with minced anchovies, mayonnaise 
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aspic, and two or three spoonfuls of whipped cream. 
Cover this with a layer of the lobster and tomato sauce, 
and leave till set, when you turn it out and serve ^r^ 
nished with chopped aspic, or halved cabbage lettuces. 

Lobster Cream, Iced {Mousse de Homard Glacee), — 
Split the shell of a freshly-cooked lobster, and mince it 
very fine ; stir this mince over the fire in a giU of b^ 
chamel sauce, then add to this a gill of jelly in which you 
have previously dissolved two leaves or so of best leaf 
gelatine, and stir it all together until well blended, and the 
gelatine perfectly dissolved, without, however, letting it 
boil ; season this to taste, and pour it all into a basin to cool ; 
whisk one and a half gills of double cream till stiff, mix it 
lightly and quickly with a gill of tomato mayonnaise, and 
stir this gently into the mixture in the basin. Have ready 
a properly-papered souffle mould, and fill it with the 
mixture, then set it in a charged ice cave, and leave it till 
frozen firm ; when you lift it out, remove the paper band, 
sprinkle the top with finely-minced parsley and coralline 
pepper, and serve. This should be quite firm and icy 
cold, but not absolutely frozen hard. Salmon may be 
prepared in the same way, 

Timbale de Poisson en Aspic. — Cook some nice fillets 
of any white fish en paupiettes, and leave these till 
perfectly cold, pressing them lightly between two plates 
with a light weight on top ; when set, slice these neatly 
into little rounds, line a plain charlotte mould with 
aspic, then decorate with the little rounds of fish, adding 
some coralline pepper and a little minced parsley, 
fixing this with another layer of jelly. When this is 
firm, but not quite hard, fill up the centre with minced 
prawns, shrimps, or lobster, either tossed in a French 
salad dressing, or in mayonnaise, as you please. Serve 
garnished with any salad to taste. This is a. very pretty 
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and by no means expensive dish, as fillets of plaice 
or lemon sole answer quite as well as more expensive 
fish. 

Fishj Chartreuse of. — Fillet a good sole, &c., and oook 
the fillets in a well buttered baking tin, with lemon juice, 
salt, and pepper, under a buttered paper, for six to eight 
minutes; then take up, and pUce them between two 
plates, lightly weighted, to press till cold. - Now stamp 
them out with a round cutter, garnishing half with 
lobster coral or coralline pepper, and the other half with 
minced parsley and sieved hard-boiled eggy setting this 
with a drop or two of just liquid aspic. Line a plain 
charlotte mould with aspic, and arrange the roimds of 
sole all over the sides and top, adding tiny bunches of 
picked chervil, and a dust of coralline pepper, if liked, 
between the garnish, setting this with more aspic jelly. 
Now mince the remains of the fish, and mix it with about 
a cupful of picked and minced shrimps or lobster, four 
(canned and well rinsed) artichoke bottoms, and two 
peeled tomatoes, cut into small dice, and, lastly, twelve 
small raw oysters ; season to taste with coralline pepper 
and salt, &c., and mix it all with half a pint of aspic jelly 
and half a gill of good mayonnaise, stirring it well 
together over ice till it is just beginning to set, when it 
must be poured into the mould, and left on ice or in a 
cool place till firm, when it should be turned out and 
served garnished with chopped aspic, and a tomato and 
watercress (or any other) salad to taste. It is not 
necessary to use sole for this dish, as neat little fillets 
of whiting, &c., may be used in the same way ; only 
remember in that case to point each row of fillets 
the opposite way. This is a most economical dish, 
as any scraps of fish, sauce, &c., may be used in its 
composition. 
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Eel Chartreuse. — Kill and clean carefully a 2lb. eel, 

removing the bones ; rub the inside well with pepper, 

salt, and minced parsley, and tie the fish up in a piece of 

muslin. Put it in a pan with the head and bones, with 

a bouquet garni, two slices of onion, a slice of lemon cut 

straight through pith and peel, with sufficient water 

to cover this all well ; bring it gently to the boil, and 

simmer till done. It will take from thirty to forty-five 

minutes, according to the thickness of the eel. As soon 

as it is cooked lift out the latter, and remove the muslin. 

Skin the fish neatly, then set it aside. Meanwhile boil 

up the liquor sharply to reduce it, strain it, and add to it 

a pint of rather stiff aspic (2oz. of gelatine to the quart) ; 

whisk lightly together the white and broken shell of an 

^gg^ and mix this with the stock, aspic, &c., bring it all 

to the boil, stirring it all the time (stopping just before 

it actually boils up), then draw the pan to the side, 

and let it stand for eight or ten minutes, after which 

you strain it through a jelly bag. Now line a plain 

mould with this jelly, just as it is setting decorating the 

sides and base of the mould with sliced hard-boile I 

egg and picked shrimps ; then fill up the mould with 

alternate layers of eel, and shrimps, and hard-boiled 

Qgg^ setting each layer with a little jelly, and finishing 

with the jelly, being careful to have each layer well set 

(though not absolutely hard) before adding the next. 

Turn out when firm, and serve garnished with seasoned 

watercress and any nice cold sauce to taste, or serve 

plain. 

Oyster Blancmange. — Make a blancmange in the 
usual way, only use salt and the oyster liquor instead 
of sugar. Decorate a mould with caviar and lobster 
coral and pour in some of the savoury blancmange, 
then add a layer of fresh oysters sprinkled lightly with 

F 
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caviar and lemon juice, and repeat these layers till 
the mould is filled, the blancmange being the last. 
Leave it on ice till set, then turn it out, and serve gar- 
nished with chopped aspic, caviar, and prawns if at 
hand. (Oysters with mousseline sauce are equally good 
this way.) 

Truites en Turban aux Concombres. — Fillet neatly 
some small trout, removing the skin and bones, but 
keeping the fillets as whole as possible, dust half of them 
with parsley, and half with lobster coral or coralline 
pepper ; line a plain Charlotte mould with aspic, and fix 
the trout fillets all round, setting them with a little more 
jelly, as if they were Savoy biscuits for a Charlotte Russe. 
Cover this with a rich lobster farce pretty thickly, 
set it with more aspic, ' and fill up the centre with 
cucumber sliced or cut into balls, and tossed in mayon- 
naise aspic. The lobster farce is really chopped finely, 
seasoned to taste with coralline pepper, minced parsley, 
and chives if liked, and lightly mixed with a little 
mayonnaise, to which you add sufficient aspic jelly 
to stiflFen it. 

Pike Cheese {Pain de Brocket). — Remove the fillets 
from a fair-sized pike, and free them from skin and 
bone, then pound this flesh in the mortar with half 
the quantity of butter (if an ounce of two of this is 
■crayfish or lobster butter, all the better), seasoning 
it, as you pound, with white and red pepper, salt, and 
a few drops of essence of anchovy ; then rub it all through 
a fine sieve into a basin, and stir the pur6e together 
for a few minutes. Now mix in the stiffly-whipped 
white of an egg, twice the quantity of stiffly-whipped 
cream, and joz. to loz. of leaf gelatine dissolved in a 
little milk. Fill a buttered mould or basin with this 
farce, and steam or poach it under a buttered paper, 
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and when cooked, set it aside till cold, when you turn 
it out, and serve masked with any nice chaufroix sauce 
to taste ; with a garnish of seasoned watercress, tomato, 
or other salading, quartered hard-boiled eggs, crayfish 
tails, lobster, <&;c., according to the colour of the masking 
sauce. Of course truffles may be added to the farce, and 
prawns, caviar, &c.,used in the garnish, but they are 
not indispensable. Hake, halibut, sturgeon, &c., are 
all good served by this recipe. 
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CHAPTEE V. 

SMALL ENTEl^ES, &c. 

Of small fish entries there is a very large choice, though 
as a matter of fact one seldom sees them save in the 
case of oyster or lobster patties, or occasionally, lobster 
or salmon cutlets. Yet small dishes of fish may be 
piade out of the veriest scraps, and still be both tempting 
and satisfactory. For instance, say you have a little 
cod left over from last night's dinner, with perhaps 
a scant ladleful of the sauce that accompanied it to 
table ; flake the fish as small as possible, free from skin 
and bone, stir a little, rather thick, mayonnaise into 
the sauce, and put a layer of this at the bottom of some 
little cases, either china or paper ; then pile the flaked 
cod on this, dusting it lightly with freshly-ground 
black pepper, and a very little lemon juice, and when 
it is a neat dome shape, mask it with mayonnaise sauce, 
crowning this with either a fillet of anchovy or a little 
tuft of scraped horseradish. If you have such things 
handy, artichoke bottoms well drained and seasoned 
with oil, vinegar, salt, and pepper, will replace the 
cases advantageously. Or Su^doise sauce may be used 
instead of the oyster and mayonnaise sauce, or tomato 
sauce is also good. 
Soles and other delicate fish are equally good, cut 
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up small and treated as above ; or again small dariole 

moulds may be lined with aspic, and filled up with a 

mince of cold fish mixed with aspic jelly whipped to a 

froth, or stiiffly-whisked cream, or any nice sauce to 

taste, a little just liquid aspic being then poured over 

it all, and the moulds put away till quite set, when 

they may be turned out, and served garnished with 

seasoned watercress, mustard and cress, or chopped 

aspic, as you please. Tomatoes, seeded and deprived 

of their extra moisture by pressing the inside with 

the bowl of a silver spoon, seasoning the inside with 

oil, flavoured vinegar, freshly-ground black pepper, 

and salt, may also be filled up with flaked seasoned fish, 

and fresh or cooked salad tossed in mayonnaise. Aspic 

(as will be seen in the final chapter) is anything but an 

expensive luxury, and is a great help to economy, as 

by its help all sorts of odds and ends may be utilised. 

For instance, for the tomatoes described above, in 

winter take any cooked vegetables, such as celeriac, 

Brussels sprouts, carrot, beetroot, &c., cut into dice, 

with any scraps of flaked fish, fresh or salt (flaked bloater, 

kipper. Finnan haddie, &c., answer excellently), and 

mix them lightly with just liquid aspic jelly; pile 

this up in a dome shape in the tomatoes, crowning 

the apex with a stuffed olive or an anchovy fillet, and 

serve when set. 

Tiny soufflis glacis again are very easy to make. 
Paper some small paper or china souifl6 cases with an 
inch and a half wide band of paper, and lay a spoonful 
of flaked or minced fish in each, seasoning this with 
oil, vinegar, pepper, and salt, then cover with a layer 
of sauce to taste, stiffening this with aspic, then another 
layer of fish, more sauce, and so on until the case is full, 
and pile on each lightly a teaspoonful of plain aspic 
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whipped to a stiff froth. The sauce used for this is 
easily prepared by adding half a gill (four good table- 
spoonfuls) of any sauce to taste to one-third of a pint 
of aspic jelly, mixing them well together, and adding 
any further seasoning or flavouring to taste as you 
mix. A rich form of this sauce, usually called a " mons- 
seline/* is made by blending together equal quantities 
of sauce, aspic, and cream, the two last being whisked 
to a stiff froth. 

Again, small cold fish, whether fried in egg and bread- 
crumbs, or plainly boiled, make a neat little dish as 
filets de poisson en aspicy thus : Eemove the heads 
and tails from some cold fried smelts (or small fillets 
of sole may be used in the same way), pile them up 
neatly on a dish, garnish round with any salading 
to taste, and pour over them either tomato cream or 
tomato mayonnaise, and serve. If it is boiled fish 
you have, trim them into neat fillets, and mask them 
with a mayonnaise aspic or jelly-stiffened sauce to taste, 
and when this is firm, brush them over lightly with 
just liquid jelly to glaze it, dish them neatly in a circle 
when set, and fill up the centre with seasoned water- 
cress, small cress, &c., to taste. 

The following recipes will give a good idea of the 
variety of such dishes : Filets de Saumon en Chaufroix 
Alexandra. — Cut some cold salmon into neat fillets 
or slices, and mask them with aspic or savoury jelly. 
When this is set, dish these in a circle alternately with 
fleurons of anchovy or cheese pastry cut to match the 
fish, garnish with fresh salad, and serve with a green 
mousseline sauce in the centre {i.e., equal parts of 
green mayonnaise, whipped cream, and aspic jelly). 

Cotelettes de Saumon aux Tomates. — Prepare some 
salmon cutlets with a good salmon forcemeat, egg 
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and crumb them, and fry in hot fat till of a delicate 

golden brown, drain them well on blotting paper, and 

leave them till perfectly cold. Meanwhile, mix together 

a gill of richly-coloured tomato sauce and half a pint 

of aspic jelly in which you have previously dissolved 

five or six sheets of best leaf gelatine, and pour it on 

to a very clean tin or large dish, in a layer nearly half an 

inch thick, and leave till set. When firm, cut out 

shapes to match the fish cutlets, and dish the two 

alternately, in a circle, filling the centre either with 

chopped aspic or with the following : Cut Jib. of potatoes 

with a cutter into little pea shapes, put these on in 

cold water, bring this to the boil, then strain off the 

potato peas, rinse them in cold water, and cook them 

in boiling salted water till tender, being careful that 

they do not break or get mashed. When cooked drain 

them off, and leave till cold, when you toss them lightly 

in two tablespoonfuls of mayonnaise sauce, strew them 

with minced tarragon and chervil, and pile it all in 

the centre of the salmon cutlets. 

Petits Pains de Saumon a la Russe. — Prepare a nice 
forcemeat of salmon, and poach it in little plain dariole 
moulds. Turn out when cold, mask each with mayon- 
naise aspic, and, when set, dish with a good spoonful 
of horseradish or Su^doise sauce (as you please) on the 
top of each, and garnish to taste with rasped horse- 
radish, seasoned watercress, or chopped aspic. 

Petits Aspics de Sole aux Anchois. — Fillet two soles, 
bat them out, and trim them to the size desired ; then 
spread one side with a d'uxelle mixture (minced parsley, 
chives, and mushrooms, seasoned, and tossed in butter), 
roll up each fillet, and fasten it into shape with a band 
of buttered paper. Bake these rolled fillets in a well- 
buttered baking tin, seasoned with a few drops of lemon 
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juice, wine, and coralline pepper, under a buttered paper. 
When ready, lift them out and leave till cold. Now 
line some little bombe or plain dariole moulds with jelly, 
garnishing the sides with a dust of coralline pepper and 
tiny sprays of chervil (this is not indispensable though 
pretty), set these with a Uttle more jelly ; then place a 
fillet in each mould (after removing the buttered paper 
and trimming them), fill up the latter with jelly, and 
put aside to set. When dished, force a little rose of 
anchovy cream out on each, and serve garnished to 
taste. For the anchovy cream, wash and bone three or 
four anchovies, or use the same amoimt of anchovy 
paste, and pound it up with a dessertspoonful of good 
oil, a dust of coralline pepper, and a drop of carmine ; 
then work in two tablespoonfuls of just liquid jelly, 
finally mixing it with half a gill of very stiffly-whipped 
cream. Use icy-cold. 

Darioles de Poisson a la Cr^me. — Mince roughly any 
remains of cold fish, of one or several kinds as most 
convenient, season it Ughtly with oil and vinegar and a 
dust of coralline pepper ; stand on ice till wanted. Now 
line some little bombe or plain dariole moulds with 
aspic cream (mix together half a pint liquid aspic jelly, 
a gill of thick, fresh cream, and a dessertspoonful of 
tarragon vinegar, and use when cooling), this lining 
should be a quarter of an inch thick. When this is set, 
toss the minced fish, with minced fillets of anchovy, 
capers, and olives, in some mayonnaise, and fill the 
moulds with this, covering them with more of the aspic 
cream, and serve with, or without, a tomato salad. A 
particularly dainty dish may be made in this way, 
called Petites crdm^es (Thuitres au caviar. For this 
prepare the aspic cream as before, only use strained 
oyster liquor instead of tarragon ; chop lightly some 
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bearded oysters, and mix them and little heaps of caviar 
with white mayonnaise, add a dust of coralline pepper 
and a few drops of lemon juice. Fill the moulds as 
before, and serve with crisp shred celery tossed in 
mayonnaise, to which some cooks add peeled, chopped 
walnuts. This dish is not of the " elegant economy " 
order, I admit, but is bad to beat as a pretty entree for a 
smart dinner or a ball supper. 

TimbcUlettes de sole a la CardincUe. — Fillet as many 
soles as you need, and halve each fillet, season each 
lightly with salt and white pepper, and roll each round 
a piece of carrot, fastening it into shape with a buttered 
paper. Bake ten to twelve minutes in a well-buttered 
baking dish, seasoning the fillets with pepper, salt, 
lemon juice, and if liked, a few drops of wine, and cover- 
ing them with a buttered paper. When cooked lift them 
out and leave till cold. Prepare half a pint of rich 
lobster sauce, and divide it in half ; to one half add five or 
six sheets of best leaf gelatine to stiffen it nicely, and 
with this fill the fish fillets when cold and the buttered 
paper and the carrots have been removed, and let them 
stand till set. Meanwhile, to the other gill of lobster 
sauce add a good dust of coralline pepper, a gill of stiffiy- 
whipped cream, two tablespoonfuls of thick mayon- 
naise, five or six boned and washed anchovies sieved, 
with a tablespoonful of tarragon vinegar, and two 
tablespoonfuls of minced lobster (failing this use prawns 
or shrimps), with a drop or two of carmine to bring the 
colour to a pretty soft pink. Have the fillets set in aspic 
jelly in little plain moulds, then turn these out and 
arrange in a circle, filling up the centre with the lobster 
sauce. If liked, a jelly border improves this dish 
wonderfully. For this pour jelly into a plain border 
mould to the depth of an inch or so, turn this out 
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when set, dish the fish on it, and pile the sauce up in 
the centre. 

Little Salmon Souffles (cold). — ^These are made thus : — 
Pound 8oz. or so of cold cooked salmon, very smoothly, 
with the yolks of two hard-boiled eggs, a few drops of 
lemon juice, a drop or two of essence of anchovy, vi^ith 
salt and white and coraUine pepper to taste ; moisten this 
all with a gill of stock in which you have dissolved Joz. 
of gelatine, sieve it all, then stir into it lightly half a 
pint of stiffly-whipped cream, flavoured with anchovy 
essence and coralUne pepper, and, if necessary, coloured 
with a drop or so of carmine to bring it all to a delicate 
pink. Have ready some Uttle paper souffle cases, fill 
them with the mixture, and set them in the ice cave 
for an hour or so. These can be served without icing, 
if instead of Joz. gelatine you dissolve nearly ^z. in the 
stock. Remove the paper before serving. Any nice 
fish may be served thus, especially if essence of anchovy 
be added to the mixture. 

Iced Salmon Souffle, — Mince finely lib. cold cooked 
salmon, and mix it with a pint of stiffly-whisked aspic 
(whisked while cooling), then stir in Ughtly half a pint 
whipped cream ; season with a teaspoonful of French 
and English mustard (mixed), a dust of salt and of 
coralline pepper, and a full tablespoonful of Worcester 
sauce ; add if necessary a drop or two of carmine to 
make it a delicate pink, and a teaspoonful of anchovy 
essence. Put this into a bag with a large plain pipe, 
fill some little paper souffle cases with it, and leave these 
in the charged ice cave till set. When required, remove 
the paper, press out on each a rose of stiffly-whipped 
cream, seasoned with coralline pepper and raw minced 
parsley, and dish with half a plover's egg between each 
little case, or, failing this, some chopped aspic. 
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Iced and Devilled Lobster Souffles, — Dissolve a tea- 
spoonful of Lemco and ^z. of best leaf gelatine in a pint 
of hot, rich espagnole sauce ; add to this a full wineglass- 
ful of sherry, two tablespoonfuls of Worcester sauce, a 
teaspoonful of French mustard, and a good dust of 
cayenne. Pound the flesh of a cooked and minced 
lobster with six anchovies and a litUe thick cream ; 
mix it with the previous ingredients, and rub it all 
through a fine sieve. When cool, mix in lightly a gill 
of very stiffly-whisked cream. Paper some small souffle 
cases and lay in some pieces of lobster seasoned with 
cayenne pepper, chilli vinegar, oil, and a little Worcester 
sauce (or chutney, if liked) ; now fill up with the lobster 
mixture by means of a bag and pipe, and place these 
little souffles in the charged ice cave for at least an hour ; 
then serve dusted with finely-minced parsley. This ia 
very good made of tinned or canned lobster. 

Petites Mousses de Homard. — Dissolve two or three 
sheets of best leaf gelatine in a gill of aspic jelly, and stir 
it into a gill of creamy b^hamel, with the finely-minced 
flesh of a lobster, and leave it to cool. Whip one and a 
half gills of cream to a stiff froth, then mix it well with 
a gfll of tomato mayonnaise, and, lastly, stir this all 
gently into the lobster, aspic, &c. Have ready some 
little paper souffl6 cases, fill them with the mixture,, 
and stand these in the charged ice cave for an hour or so. 
To serve, remove the papers, and dust lightly with 
minced tarragon and coralline pepper. 

Trout en Turban, — Have ready some cold cooked 
fillets of trout, and dust half with lobster coral and half 
with minced parsley ; fix these with aspic, or fish jelly, 
round a jelly-lined Charlotte mould, as if they were 
Savoy biscuits ; then cover them quickly inside with a 
cold farce of minced lobster, and fill up the centre with 
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sliced and seasoned cucumber tossed in some rich mayon- 
naise ; cover this all with jelly, and leave it till set, 
when it is turned out, and serve garnished with chopped 
jelly, or seasoned watercress to taste. Any fish fillets 
may be served thus, varying the farce and the centre. 

Filleted Sole is also good cold. Trim the fillets neatly, 
season them with a little salt and white pepper, put 
them in a well-buttered baking dish with a little lemon 
juice, covered with buttered paper, and cook in the 
oven for eight to ten minutes ; then lift them out, 
lay them on a plate, turn another over them, weight 
this lightly, and leave till perfectly cold. They can 
then be cut to any shape liked, and masked mth any 
sauce to taste. For instance, if coated with gelatined 
tomato sauce and served round a watercress salad, 
with a garnish of chopped parsley, anchovy, and sieved 
hard-boiled egg, they are called Filets de Sole, Bohem- 
ienne; if previous to cooking they are rolled round 
a piece of potato or carrot cut in the shape of a cork, 
and tied up in a strip of buttered paper, cooked, and freed 
when cold from the potato and the paper, then masked 
with Dutch sauce (stiffened with a little gelatine), 
filled up when this is set with a rich lobster sauce, and 
served garnished with chopped aspic, tarragon, and 
chervil, they are known as Filets de Sole en Chaufroixy 
Dauphine. Or the fillets may be rolled up, fixed into 
shape with a band of buttered paper, and either cooked 
in the oven with a little white wine and a buttered paper 
over them, or gently simmered till done in milk and 
fish stock, then left till cold, when they are neatly 
trimmed. Now line a plain Charlotte mould with 
aspic jelly, and arrange the little rolls of sole all roimd 
this, slicing one round to decorate the bottom (which 
will be the top) of the mould ; put a prawn, or two stoned 
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olives farced with an anchovy fillet, between each 
little roll, and pour in sufficient just liquid aspic to 
set it ; then fill up with the sauce given below, and serve 
as Timbalede Soles au vin blanc. For the sauce prepare 
about half a pint of Dutch sauce, making it pretty 
thin, and stir into this two tablespoonfuls of finely- 
minced crab (of course any shellfish may be used) and 
ioz. of best leaf gelatine, dissolved in one or two table- 
spoonfuls of cream or new milk, and use it as it is 
just setting. For this dish the Dutch sauce should be 
made of light French wine only. 

Whiting, small haddocks, small dories, or lemon 
soles may all be filleted in this way, and even fillets of 
gurnet are not to be despised under these maskings. 
They can all be cooked in the same way as the sole 
fillets, and are, each and all, improved by being marinaded 
previously for an hour or two in oil, vinegar, spice^ 
pepper, and salt. 

Cold Curried Fish in Cases, — For lib. fish freed 
from skin and bone, take 2oz. of butter, one onion^ 
one tablespoonful of curry powder, one tablespoonful of 
minced apple, one heaped dessertspoonful of flour, one 
tablespoonful of fresh or dessicated cocoanut, one gill 
white stock, half a pint of milk, half a gill of cream, the 
juice of half a lemon, salt, pepper, and caster sugar. Fry 
the peeled and finely-minced onion in the butter till 
tender, but not coloured ; now stir in the curry, and 
fry it for a minute, then the flour and cocoanut, stirring 
it all well as it cooks, and lastly the minced apple, and 
moisten this all gradually with the stock and milk; 
stir it all till it boils, season to taste, and then lay in 
the flaked fish and simmer it gently till it is all tender 
and well blended ; now turn it out, and when quite 
cold add the cream, &c. Dish in a border of cold rice 
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garnished with anchovy fillets, shrimps, picked veget- 
ables, &c., to taste. 

Clam Cocktail. — Place twelve opened clams in a 
basin with their liquor, and when this has settled well, 
pour it off carefully into another bowl, free from all 
shell and sediment, and set this basin on ice. Mean- 
while, add to the clam liquor enough mushroom or 
tomato catsup to fill four claret glasses altogether, 
with a small teaspoonful of finely-grated horseradish, 
three or four drops of Tabasco, a tablespoonf ul of vinegar 
<plain or flavoured) or lemon juice, and the iced clams. 
Mix lightly and serve very cold. Oyster cocktail may 
also be made in the same way, only omitting the horse- 
radish, and using one part Worcester sauce to two 
parts of catsup. 

Oyster Cocktail. — Choose very small oysters, drain 
off and strain their liquor, rinsing them well in this to 
free them from any bits of shell. Have ready the follow- 
ing sauce : Mix together two tablespoonfuls each of 
lemon juice and tomato catsup, a teaspoonful of Wor- 
cester sauce, ten drops of Tabasco, and a dust of salt. 
(This will make sauce enough for six persons.) The 
oysters should have stood on ice till the sauce is ready, 
then when quite cold (but not frozen), put from four 
to six into each glass and pour over these some spoonfuls 
of the dressing and serve. These cocktails are much 
liked in America for lunch, or supper parties, and are 
also sometimes used amongst the hors d'oeuvre, or 
zakouska^ as the Bussians term this service. To this 
class belongs the well-known " prairie oyster," said 
to have been invented by a plainsman of the WOd 
West for the benefit of a sick comrade, who believed 
only an oyster would enable him to shake off the fever 
that was killing him. This "oyster" is prepared by 
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putting a teaspoonful of good vinegar, or Worcester 
sauce, at the bottom of a wineglass, and slipping into 
this very carefully the unbroken yolk of a raw egg, 
dusting this with salt and a little freshly-ground black 
X)epper. It must be added that this may be varied 
to taste, some persons adding a drop or two of Tabasco 
or a little cayenne to the vinegar, whilst others, horresco 
referens I sophisticate this temperance " pick-me-up " 
by using old rye whisky, instead of vinegar or sauce ; 
but this is not approved by connoisseurs. 

Poisson a V Amphytrion. — Flake up any cold fish 
(the more delicate the better, cold John Dorey is especi- 
ally good thus) rather small, then toss it carefully in 
verte or ravigotte mayonnaise till every flake is nicely 
covered, and pile it up on a glass dish ; set this on ice 
for at least two hours before it is wanted, then serve 
garnished with chopped aspic and tomato or cucumber 
salad. With the latter it is prettier to mix the fish 
with tomato mayonnaise. 

Fish Sandwiches. — Spread some Hovis or sandwich 
bread with either tgg^ Gascony, or maitre d'h6tel butter, 
and lay on these slices either minced or flaked cold fish, 
seasoned with salt and white pepper ; spread an equal 
number of slices of bread with a stifiP mayonnaise, or 
mayonnaise aspic, lay very thinly sliced cucumber 
or tomato on this, press the two sets of slices together 
lightly, trim them into shape, and serve garnished 
with cress of any kind. These may be prepared some- 
time beforehand if when ready they are packed one 
on the other, covered with lettuce leaves — the outer 
ones — and then with a damp, but not wet, napkin. 
But of course, when possible, they are best made fresh. 

Curried. — Have ready some good fish 

cream of any kind (or pounded and seasoned fish, mixed 
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to a paste with a little thick or whipped and seasoned 
cream) ; then turn out a tin of curried prawns and 
pound this also with cream or butter, and the hard- 
boiled yolks of two eggs ; run a thin layer of aspic jelly 
into a shallow tin (the lid of a biscuit tin answers admir- 
ably), and, when set, spread this with the fish, farce, 
and next with the curried mixture ; run more aspic over 
this, and leave it till set and firm ; then, with a sharp 
knife dipped in hot water, you cut it into squares, 
fingers, or triangles as you prefer, and dish on a bed 
of chopped aspic with little heaps of cold boiled rice. 
These are also very nice if placed, sandwich-fashion^ 
between two slices of buttered Hovis bread. These 
sandwiches are also things that may be varied to taste, 
and are invariably appreciated. For instance, cold, 
cooked flaked salmon, fresh or smoked, may be laid 
between slices of bread spread with iced cucumber 
sauce stiffened with a sheet of two of gelatine ; whilst 
cold herring, fresh or kippered; washed and boned 
sardines ; cold mackerel fillets, &c., are all good with 
bread spread either with Gascony butter or rather 
stiff tomato mayonnaise. 

Iced Curry in Cases. — Kub a basin once or twice with 
fresh-cut garlic, then put into it half a pint of mayon- 
naise or tartare sauce, with a teaspoonful of finely- 
minced chives (or, failing this, a shallot), a dessertspoon - | 
ful of good curry powder, a little dry mustard, a pinch "i 
of cayenne, and one pint of flaked and minced fish (of i 
one kind only, or a mixture, as you please, chopped 
anchovy or shrimps being in any case an addition) ; 
toss these all Hghtly together, and freezse it for two or 
more hours in the charged ice cave ; then half fill some 
paper or china cases with the frozen mixture, pile up 
lightly with carefully boiled cold rice, and serve plain. 
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or decorated with chopped red and green chillies, minced 
parsley, coralline pepper, &c. Lobster, which is very 
good thus, is improved by the addition of two or three 
drops of Tabasco to the mixture. If there is not an ice 
cave, put the mixture to be frozen into a tin with a tight- 
fitting lid, luting the edge with a little fat or butter, and 
bury it in ice and salt for two and a half to three hours. 

Filets de Sole a la diahle. — Marinade some small 
fillets of sole, then roll them, tie into shape with a 
buttered strip of paper, bake in a buttered tin with a 
little lemon juice, under a buttered paper, till cooked, 
then put them aside till cold. Prepare a Devil sauce 
thus : Crush the hard-boiled yolks of two eggs to powder, 
with a teaspoonful of mustard flour, a pinch each of 
caster sugar and cayenne, half a teaspoonful each of 
salt and freshly-ground black pepper; mix well together, 
and moisten, almost drop by drop, with a full half 
gill of salad oil ; when this is all well blended, stir in a 
very finely-minced shallot, or some minced chives, 
adding, by degrees, rather over half a gill of claret, 
the strained juice of a lemon, an equal amount of chilli 
vinegar, and as many drops of Tabasco as you please. 
Put a spoonful of this sauce into as many china or paper 
cases as you have fillets, then put a fillet into each and 
fill up the cases with the rest of the sauce ; set a stoned 
olive farced with anchovy butter on each fillet, and place 
the dish on ice, or in the charged ice cave, for two or 
three hours before use. Some people use egg butter 
seasoned with cayenne, instead of the anchovy butter. 
Others, again, consider the sauce too hot (it is pretty 
strongly devilled), in which case, omit the Tabasco and 
the cayenne, using coralline pepper instead, and add the 
juice of a second lemon instead of the chilli vinegar. 

Filets de Sole et de Saumon a la Russe, — Choose for this 

G 
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small fillets of sole and of salmon, either cooked for the 
purpose (in a buttered tin imder a buttered paper), or 
cut from cold, previously-cooked fish. Mask the sole 
fillets with tomato mayonnaise, and the salmon ones 
with white mayonnaise aspic, and when they are firm, 
dish them en couronne^ and fill up the centre with 
8u6doise sauce iced, and garnish with scraped horse- 
tadish. 

Filets de Sole, Claudine. — Fillet two nice soles, trim 
and bat out the fillets, season with white pepper and 
lemon juice, roll them up, and fasten into shape with a 
band of buttered paper, place them in a buttered pan 
with half a gill of fish stock, the juice of half a lemcm, 
and, if liked, a few drops of wine, salt and pepi)er to 
taste, and bake from twelve to fifteen minutes according 
to size and thickness ; then lift them out and leave them 
till perfectly cold. Meanwhile prepare the following 
sauce : Stir into one and a half gills of good brown sauce 
two tablespoonf uls of capers, a pinch of minced parsley, 
four washed, boned, and pounded anchovies, a tea- 
spoonful of Lemco, a minced shallot, and three or four 
minced mushrooms ; let this all boil up, and simmer it 
for ten minutes, then tammy it, add about Joz. of best 
leaf gelatine, the strained juice of a lemon, and four 
stoned and minced olives ; bring it to the boil again, 
and as soon as the gelatine is perfectly dissolved, set it aside 
till nearly cold ; then stir in Ughtly a spoonful or two 
of stiffly-whipped cream, and mask the fillets with this 
sauce as it is setting. When this coating is firm, trim 
the little fillets, and serve them on a bed of chopped 
aspic jelly. Another version of this dish is produced by 
masking the Uttle fillets with aspic cream, forcing a little 
rose of anchovy or green butter out on each, then 
serving them surrounded with the previously-given 
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sauce, from which, however, you should omit the 
gelatine for this purpose. 

Though soles are here given, almost any fish is good 
with this sauce, fillets of sea trout or Dutch salmon 
being particularly to be recommended. 

Danoles de Poisson a VIndienne. — Fry two small 
peeled and sliced onions in 2oz. of butter, and when 
these are tender and lightly-coloured add about half a 
teaspoonful of curry powder, and fry this also for a 
minute ; then stir in two small, sliced tomatoes, half a 
teaspoonful of curry paste, a good dessertspoonful of 
anchovy paste (the quantity of this is rather a matter of 
taste), pepper, and salt ; moisten this all with half a pint 
of good fish stock, add a full bouquet (thyme, parsley, 
lemon peel, bay leaf, onion, &c.), and simmer all for ten 
minutes. Then stir in Jib. of finely-minced cold fish, 
free from skin and bone, a dessertspoonful of chutney, 
and ioz. of leaf gelatine previously dissolved in a very 
little fish stock ; when this is all well blended, sieve it, 
and when cool, stir into it about half a gill of stifily- 
whipped cream. Have ready some dariole moulds lined 
with aspic, or savoury jelly, fill these with the fish 
mixture, setting this with a little more jelly, and put 
them aside till firm. Then turn out, and serve garnished 
with cold boiled rice, in little heaps, and chopped jelly. 

Petites Ballettes de Saumon aux Concombres. — Into 
three-quarters of a pint of good velout6 made with fish 
stock, add a little essence of anchovy, a good dust of 
coralline pepper, loz. of best leaf gelatine, and about a gill 
or more of the court-bouillon in which the salmon was 
cooked, and boil it up sharply till the gelatine is per- 
fectly dissolved, and the sauce has reduced and thickened ; 
now add to this a gill of cream, just boil it up again, then 
put it aside to cool. Cut up lib. of cold cooked salmon, 

a 2 
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free from skin and bones, into small dice, and cut up 
about one-third the quantity of cucumber into tiny cub^ 
to match, and stir these into about one-fourth part of 
the previously prepared sauce, season with white pepper, 
salt, and a little lemon juice, and stand it on ice to cool. 
Now roll this mince into balls about the size of a golf ball 
(or a httle smaller), mask them with the rest of the 
sauce, to which you have added about half a gill or so 
of just liquid aspic, dust them Ughtly with minced 
parsley and truffles and some coralline pepper, and serve 
on a bed of chopped aspic. Any fish may be used in 
this way. 

Very pretty Httle dishes may be easily made of a border 
mould filled with aspic, and then turned out, and 
little balls, made as above, coloured chaufroix, or mayon- 
naise aspic, being used to coat them, as you please. For 
instance, fill a border mould with tomato aspic, and leave 
till set ; have ready some ballettes set as above in white 
sauce, or paupiettes of sole masked with aspic cream, 
and set these on the tomato mould when turned out, 
^:dng the fish in place with chopped golden aspic, and 
fill up the centre with a mac6doine of cooked vegetables, 
tossed in mayonnaise, or with small cold potato balls, 
dusted with parsley and coralline pepper, and moistened 
with mayonnaise. 

Bombes de Merlan aux Huitres. — Line some bombe 
moulds with aspic cream, then fill them with a delicate 
whiting cream seasoned with coralline pepper and 
lemon, and mix with some stiffly-whipped cream ; make 
a hollow in the centre of this farce and drop in one or 
two oysters (according to the size of the mould), bearded 
and seasoned with lemon juice and coralline pepper, 
cover with more farce, set with aspic cream, andfput it 
away till firm ; then turn out, dish in a circle, and fill 
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up the centre of this with shred celery, crisped in cold 
water till wanted, and sliced truffles, all tossed in the 
American cooked mayonnaise. 

Filets de SolCy Ravigotte. — Bat out and trim the 
fillets from a nice sole, and cut each into two or four 
according to size ; then sprinkle one side with minced 
parsley, white pepper, salt, a drop or two of lemon 
juice, and some roughly minced shrimps (prawns or 
lobster, according to what you have), mixing these 
with a little b6chamel or velout6 to spread them ; now 
roll up the fillets and fasten them into shape with a 
buttered paper, and bake for twelve to fifteen minutes 
in a well-buttered tin, seasoned with lemon juice and 
a few drops of wine or fish stock, under a buttered paper ; 
then lift them out and leave till quite cold. Now 
remove the paper bands, trim the fillets neatly into shape 
and mask them with ravigotte aspic (three large table- 
spoonfuls of ravigotte sauce blended with a short half 
pint of just liquid aspic), garnishing them when this 
is set with a rosette of anchovy butter, and serve 
with triangles of aspic jelly, and seasoned watercress. 
Any small fillets of fish may be treated thus, and 
need not be rolled. 

Petites Timbales de Crabe en Mayonnaise. — Pick 
the flesh from a good crab and pound it with a mustard- 
spoonful each of made English and French mustard, coral- 
line pepper, salt, a dessertspoonful of essence of anchovy, 
a tablespoonful of tarragon vinegar, and, if liked, a 
drop or two of Tabasco. When this is all smooth, 
blend with it half a gill of thick cream, and two and a 
half gills of aspic, and sieve it. Now line some bombe 
or timbale moulds with tomato jelly, fill them up with 
the crab pur6e, cover with more jelly, and put them 
away to set. Turn out, dish in a circle, and fill up the 
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centre with broken-up lettuce, tossed in mayonnaise, 
garnished with anchovy fillets, and halved or quartered 
plover's eggs. 

Tomates en Surprise. — Stir together a gill of tomato 
conserve (or the sieved pulp of some fresh cooked toma*- 
toes), with a pint of just liquid aspic jelly, adding a few 
drops of carmine, if necessary, to bring up the colour 
(be careful and economical with this), then line some 
tomato moulds with this aspic and, when set, fill them 
with cold flaked fish of any kind, tossed in r^moulade 
or tartare sauce, pouring a little aspic over to set them, 
press the two halves of the moulds together, and leave 
till firm. Serve on a bed of chopped aspic, garnished 
with seasoned watercress. Any cold fish may be used 
for this dish, which does not necessarily require the 
tomato moulds, though they are an improvement. 

Canots a VIndienne. — For these take little boat- 
shaped moulds (though small patty pans may be used 
if handier). Line the tins with anchovy paste, prick 
them all over, and bake till crisp and dry in a moderate 
oven. They will take from twelve to fifteen minutes. 
Fill these, when cold, with any kind of flaked fish tossed 
in curry sauce, piling them up well ; then mask them 
evenly with more curry sauce, stiffened in the proportion 
of four parts jelly to one of sauce, and when set garnish 
with strips of red chiUi and a tiny tuft of chervil. 

Any fish may be served in this way, which is, however, 
particularly good for the remains of any rather coarse 
and tasteless fish, especially if originally stewed, or 
served en casserole. 

It is manifest that in a book of this size it is impossible 
to reproduce even a tithe of the pretty ways in which 
clever cooks use up their scraps of cold fish and odds 
and ends of sauces, for it cannot be too strongly or too 
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frequently impre<3sed on the average culinary artist (?) 
that a clever cook is invariably an economical one, 
and never ivastes anything, however small ; though he 
or she may be an expensive one, from the variety of 
materials needed. 

If British housekeepers, and their attendants, could 
be induced to understand the importance of small things 
we could have far more variety and daintiness in our 
menus, and much less expense in our housekeeping ; 
but it is safe to say this millenium will never come 
till the mistresses themselves will take an intelligent 
and practical interest in the service of their tables. 
It is to the interest a French house-mistress takes 
in her housekeeping and kitchen, that the much 
quoted superiority of the bonne-d-tout-faire over the 
British ** general ** is due. Ang^lique is perfectly 
aware that Madame expects, and is determined to have, 
full value for her culinary expenditure, not only in 
actual food, but in dainty and careful service, and is 
thoroughly capable, if need be, of giving practical 
demonstration of what she wants done, and moreover 
stands in no awe of Ang^lique. Mary-Jane, on the 
contrary, has not a little secret, and perhaps open, 
contempt for the " missus," the depths of whose ignor- 
ance she has long since fathomed, and is perfectly aware 
that the said mistress is haunted by a dread of worse 
befalling her, should she in any way ruffle the feelings 
of her cordon hle% and lead to the much-dreaded phrase : 
*' This day month, ma'am ! " 
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SAUCES, GAENISHES, &c. 

Cold fish, like all cold dishes indeed, requires dainty 
handling and decoration, and it cannot be too strongly 
impressed on the operator that the slightest appearance 
of heaviness, over-handling, or messiness, will spoil 
any dish, however choice its ingredients, or however 
well cooked they may be. Occasionally a little artificial 
colouring is almost indispensable to bring up the colour, 
but this cannot be too carefully, evenly grudgingly, 
added, for if at all overdone it at once vulgarises the 
plat completely. Never add any uneatable garnish 
to a dish if you can avoid it. Socles of fat or wax wonder- 
fully carved, statuettes of wax, <fec., may be needed for 
State banquets, or for large ballroom supper buffets, 
but for ordinary purposes a mould or socle of aspic, 
or jelly of any kind, or a crouton of bread, fried to 
a golden brown, and served plain or masked with any 
coloured butter to taste, is all that is necessary, and 
for such purposes is, moreover, in far better taste. 
Fish to be masked must be absolutely stiff-cold, before 
you attempt to mask it with any sauce ; it must be 
neatly trimmed, the sauce (in the case of a large piece 
or whole fish) being gently poured over it, just as the 
liquid is on the point of setting. Where small pieces 
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or fillets are concerned, lift them on a broad-bladed 
or palette knife with your left hand, and ladle the 
just-stiflfening sauce over them, with a spoon held in 
the right hand. Do this carefully so as to get the 
masking even and all over the article, then put it aside 
till the sauce is set, when if not sufficiently brilliant, 
a thin coating of plain aspic or savoury jelly may be 
poured over it all, and when this is firm it is ready 
for use. If savoury butter is used, as in Saumon Mont- 
pelier, &c., spread this evenly over the fish, smoothing 
it with a hot, damp knife, and finishing with jelly as 
before. 

One of the prettiest decorations for cold dishes is 
chopped aspic, and, as will be seen later, it is not a very 
expensive or troublesome luxury. But please remember 
the finer it is chopped the prettier and brighter will 
it be. The knife used should be dipped in cold water, 
and the jelly should be chopped on a well-moistened 
sheet of paper ; where you wish to use triangles, &c., 
of this jelly (aspic croutons as they are technically called), 
run the just liquid jelly on to a perfectly clean dish or 
tin, to the thickness you wish your crouton to be, 
leave this till set, then stamp or cut it out to the size 
and shape you please. Again, if you wish to jelly 
fish fillets, &c., plainly, run a layer of aspic on 
a dish or tin (the lid of a biscuit tin answers well 
for this), and when this is all but set and is only 
just " tacky," as cooks say, lay the fillets on it, 
allowing a good margin between each, and then pour 
more jelly over it all till the fillets are perfectly covered. 
When this second layer is quite set, with a sharp knife or 
a cutter, cut out each piece, allowing an edge of aspic 
all round. These can then be dished as you please, 
the extra aspic jelly being chopped up^for a garnish. 
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N.B. — This is an excellent method of preparing fillets 
(or, indeed, cutlets, &c.) for a picnic. Choose say a 2lb. 
biscuit tin with a well-fitting lid, pour in a layer of 
aspic one-eighth of an inch thick, then lay in some fillets 
as advised above, cover these with more jelly, then more 
fish, and so on, repeating the layers till the box is full, 
being careful to finish with jelly. Now let this set, cover 
with a moistened sheet of paper, fix on the lid tightly, 
and the tin will travel safely anywhere (even by post .0 
and can be turned out when wanted, cut up, and gar- 
nished as before. Rolled fillets, or paupiettes, niay also 
be packed in the same way for such a purpose. For 
instance, collect small round cocoa or other tins, 
choosing the slender ones by preference, then pour in 
some of the aspic, slip in a paupiette, and pour over it 
sufficient jelly to cover it about half an inch thick ; on 
this when firm lay another paupiette, and more jelly. 
These tins usually only hold two sets of fish. When 
wanted, turn out and cut the little aspic roll in two, half- 
way between the two rolls of fish, and serve garnished 
with fresh watercress. The advantage of these make- 
shift moulds is that you need not trouble about them, 
and if one or two go astray it does not matter as it 
would were the fish moulded in your best little copper 
darioles or bombes. At the same time, though your 
cook will utilise these makeshifts complacently on such 
a " scratch '* occasion (for she will be glad to save her 
cherished " moulds "), you have no right to expect her 
to be content with such oddments for ordinary daily use. 
If your style of living authorises such little dainties you 
must be prepared to supply the necessary adjuncts. 
Now this is a point on which many mistresses wreck 
their domestic peace. They simply cannot be made to see 
the value of labour-savers. If such things are suggested 
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they look horrified : " My dear, what nonsense ! A 
bain-marie in our kitchen 1 All those moulds, stoners^ 
corers, &c., in our house ] Certainly not, the woman 
would not know what to do with them ! They are for 
chefs and hotel kitchens ! " It never seems to strike 
them that if needed in a kitchen where there is a large 
culinary stafiF, they are doubly necessary where there i» 
but one pair of hands, however willing, to do the work. 
Now this is a mistake seldom if ever made by foreign 
housewives. When their bonne suggests that 
" madame has ordered darioles (or whatever it may be),, 
but has neglected to provide the necessary moulds, 
which she has doubtless forgotteni? *' Madame shrugs- 
her shoulders, and, muttering to herself : '* Qui vent la 
finy veut les moyens," goes off at once to order the articles- 
desired. The next item for which directions are given, 
is the savoury butter. This is a very important item 
in foreign cookery, as it is there held that a dash of one 
or other of these beurres composes, added just at the last 
to any sauce, imparts the crowning delicacy to the 
condiment. Abroad a morsel of fresh butter is all but 
invariably added to every sauce just as the pan is lifted 
off, the butter being dissolved by the heat of the liquid 
without actually cooking, thus giving just the fresh 
buttery taste which differentiates the French sauce 
from its English synonym. If to this fresh butter a- 
further aroma be added, it follows naturally that the 
savour is still further increased, whilst the velvety 
texture is improved as well. For cold dishes these 
butters are fully as important, not only as garnishes in 
the shape of little balls, &c., but for use as a coating for 
cold fish, which may be varied wonderfully by the use 
of these flavoured butters. 
Aspic. — If to be used simply as a garnish, a very good 
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form is the following : Put in a delicately-clean pan 2oz. 
of best leaf gelatine (we always use Mrs. A. B. Marshall's 
<30, Mortimer Street, Cavendish Square, as not only 
does it not vary in quality, but it needs no previous 
soaking), a quart of hot water, a dessertspoonful of 
salt, the juice of one lemon, a bay leaf, two or three sprays 
of green tarragon (or a tablespoonful of tarragon 
vinegar), a sliced onion, twenty peppercorns, a short gill 
of good vinegar (white wine vinegar if the aspic is to be 
pale, good brown malt vinegar if it is to be dark), and 
the whites and shells of two eggs. Mix these ingredients 
thoroughly, bring them to the boil, then run them all 
through the jelly bag. If properly made this produces 
a beautifully clear jelly. 

Jelly with Stock, — Put into a pan 2oz. of 

Mrs. A. B. Marshall's leaf gelatine, a quart of hot, very 
-clear consomm^ (meat or fish), a bay leaf, a dessert- 
spoonful of salt, the juice of a lemon, a short gill of 
brown malt vinegar, a spray or two of tarragon (or a 
tablespoonful of tarragon vinegar), a sliced onion, and 
twenty peppercorns and allspice mixed. Bring all this 
to the boil, and then run it through the jelly bag. If this 
jelly is to be used for borders, or for the lining of a mould, 
2ioz. of gelatine should be used. 

A very nice savoury jelly may also be made in this way : 
Dissolve 2oz. of the leaf gelatine in one pint and a half 
of good fish stock (or the strained and skimmed court- 
bouillon in which fish has been cooked), with a dessert- 
spoonful of salt, the finely-cut zest of two lemons (peeled 
thin enough to avoid any white pith), and the just 
frothed whites of two eggs with their crushed shells, 
stirring it all over a sharp fire continuously till it just 
begins to boil, then draw it to the side, and only let it 
:simmer for ten minutes. Now strain it very carefully 
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through a clean scalded napkin, so as not to disturb the 
scum or sediment, and repeat this process if necessary to 
obtain a clear, brilliant jelly. The advantage of this 
jelly is that it is all but colourless, and its flavour is so 
delicate (from the absence of vinegar, &c.) that it does 
not affect the flavour of the ingredients it accompanies, 
and, moreover, can be eaten with impunity by persons 
who cannot endure the acid flavour of ordinary aspic 
jelly. If liked, a bouquet and a sliced onion may be 
added to this, whilst for vegetable dishes the use of a 
vegetable stock as foundation, may be recommended. 

a la Mayonnaise. — For this stir three or four 

good tablespoonfuls of any mayonnaise to taste into 
half a pint of just liquid jelly, stir it well together, and 
use as it is setting. Any of the aspic given above 
may be used,"' but for delicate sauces, such as white 
mayonnaise, white chaufroix, &c., the use of the last 
given one will be found best from the delicacy of its 
flavouring. 

Cream. — Add a gill of thick fresh cream to 

half a pint of just liquid aspic, and use when beginning 
to set. If liked, a teaspoonful of tarragon vinegar (the 
white tarragon vinegar for choice) or a Httle finely- 
minced green tarragon may be blended with this. 

Tomato. — Pound three or four raw, ripe (or 

canned) tomatoes till smooth, then add a tablespoonful 
of strained lemon juice, a dust of coralline pepper, and 
half a pint of aspic jelly, in which you have dissolved five 
or six sheets of gelatine ; tammy and use when setting. 

Blancmxinge (Savoury). — This is often a useful setting 
for cold fish, when anything so expensive as the aspic 
cream given above is not desired. Put into a delicately 
clean pan |oz. to loz. (according to need and weather) 
of best leaf gelatine and a pint of new milk, season to 
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taste with salt and white pepper, and bring it gently 
to the boil ; simmer till , the gelatine is absolutely dis- 
solved, then add a drop or two of Tabasco, a squeeze of 
lemon juice or a few drops of white tarragon vinegar, 
and mould as required in a well-rinsed mould. Some 
cooks boil a strip of lemon peel, or a blade of mace, &c., 
with the milk and gelatine, removing this before mould- 
ing, and add a good dust of coralline pepper. 

Butter, Anchovy. — Well wash 8oz. of anchovies pre- 
served in brine, bone and pound them, very smooth, 
with an ounce of butter, sieving it afterwards if you are 
not certain of having removed all bones, and lastly mix 
the whole with 3oz. or 4oz. of fresh butter. Anchovies 
preserved in oil are also nice, where the fish preserved 
in brine are considered too salt ; whilst many cooks use 
anchovy paste or essence of anchovy with the butter 
to save themselves, but neither of these answer really so 
well as the fish. If the essence is used the yolk of a hard- 
boiled egg should be worked up with the butter, &c., 
to give it substance, whilst a drop or two of carmine may 
be needed to bring up the colour. 

Coralline. — Put into a basin a teaspoonfulof 

cayenne, coralline, or Nepal pepper, and work it to a 
smooth paste with about 4oz. of fresh butter, being 
careful to mix it well as this butter is not sieved. Coral- 
line pepper is the best, as its tint is so bright, whilst 
its flavour is not so pronounced as that of the others. 
Searcy or celery salt are nice used thus. 

Curry. — Fry a spoonful of good curry 

powder for a minute or two in an ounce of butter, leave 
it till cold, then work it into 3oz. or 4oz. of fresh butter, 
adding, if liked, a dust of coralline pepper and a drop 
or two of lemon juice. Unless you cook the curry 
it is apt to have a harsh, acrid taste like snuff. 
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Gascony. — Pick over a good bunch of water- 
cress, wash, dry, and mince it well ; rub a mortar or 
basin two or three times with a clove of fresh-cut garlic, 
and poimd the watercress in this, working in as much 
fresh butter as it will take up, and seasoning it to taste 
with salt and white pepper. This is one of many forms 
of Gascony butter, most of which, however, are too 
strongly flavoured to be acceptable in this country. 
Indeed, in this form you may omit the garlic altogether, 
simply using watercress and seasoning with the butter, 
but it must then be known as Watercress butter. 

Horseradish. — Grate very finely one large 

or two small, well-washed and scraped horseradish, 
and pound this to a smooth paste with fresh butter, 
seasoning it to taste with chilli vinegar ; if preferred, 
butter whipped to a cream, or stiffly whipped cream may 
be used instead of plain butter, but any way this butter 
needs to be well iced. 

Lobster. — Pound the shells and claws of a 

fine lobster to a smooth paste with as much fresh butter 
as it will take up ; then place this in a small pan or jar 
in the bain-marie (or in a stewpan three parts full of 
boiling water) and cook till the butter is all melted 
and nicely coloured. Now wring it through coarse 
muslin, and leave till set, when you scrape off any 
discoloured parts, wipe it well, and re-melt it, adding 
a little coralline pepper, stirring this all well together 
till it sets. This second melting improves both the 
texture and the colour. Crayfish and shrimp butter 
may be made in the same way ; but for shrimp butter 
most cooks prefer to use the shrimps whole, shells 
and all, pounding them with fresh butter, coralline 
pepper, and a dust of mace. Prauon butter is made 
in the same way, but a specially good variante is 
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produced by using loz. of curry butter with the fresh 

butter. 

MaHre (THotel. — Blanch some nice fresh 

parsley and press it (without squeezing it) till dry, 
then mince it finely, and pound this mince into as much 
fresh butter as it will take up, seasoning it with white 
pepper, salt, and lemon juice to taste. Be sure not 
to over-work this butter, or it will spoil. Shape into 
pats or balls as you please, and keep it on ice. 

Montpelier. — This is made in two w^ays. 

The first is simply maitre d'h6tel butter, to which you 
add one or more washed and boned anchovies, in the 
pounding, working this all to a smooth paste ; the second 
is obtained by pounding together loz. of ravigotte 
butter and one washed and boned anchovy with as much 
butter as it will take up. 

— Mustard. — Work together mustard flour 

with as much butter as it will take up, seasoning it with 
chilli vinegar and a little coralline pepper. 

Periguetix. — Peel, trim, and mince five or 

six truffles and cook them for five minutes or so in a few 
spoonfuls of Madeira or sherry, then when cool, pound 
them in a mortar to a smooth paste with 4oz. of fresh 
butter ; half a well washed and boned anchovy, or a few 
drops of essence of anchovy may be added if the dish 
it is to go with requires it. 

Ravigotte. — Blanch and pound together a 

good spray each of parsley, chervil, and tarragon, some 
chives, a tiny shallot, and some small cress, and pimper- 
nel if at hand ; work this up with loz. of butter, white 
pepper, and a very little salt, and, if liked, half a tea- 
spoonful of essence of anchovy, rubbing it all, if 
necessary, through a sieve and adding a drop or 
two of green colouring. If the anchovy is replaced 
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by a chopped and pounded gherkin or two, this 
becomes jB., Printanier. 

D^Uxelles Mixture, — ^This consists of equal quantities 
of minced parsley and mushrooms, with half a part 
of chives or finely-minced shallot, tossed in butter 
for a few minutes, and then left till cold. Take, say 
4oz. each of parsley and mushrooms, l^z. of chives or 
shallot, and 2oz. of butter, and stir it all over the fire, 
seasoning it to taste with pepper and salt, stirring it all 
well together. This may be used for stuffing for fish, 
and is usually a great improvement on the minced and 
uncooked parsley, iS^., so often recommended. 

Egg Garnish, — ^The best form of this is obtained by 
breaking the eggs and separating the yolks and whites, 
cooking each in a different tin. Lightly mix together 
the yolks without actually beating them, then turn them 
into any convenient little mould, fold a sheet ^f paper, 
put it into a baking tin with a little hot water in it, set 
the mould in this and bake it gently in the oven till the 
egg is set, adding more water if necessary, at the same 
temperature. The whites can be baked or poached in 
the same way, but always cook it very gently, or it will 
not set flat, and will not then cut evenly for garnish. 

Sauces.— iS'cc. Argenteuil, — ^Pound the yolks of three 
hard-boiled eggs to a paste with half a gill of salad oil, 
a teaspoonful of mustard, a saltspoonful of pepper (red, 
black, or white, according to taste), and one of salt ; 
miT this all thoroughly, then work in a tablespoonful 
of cold veloute sauce, and, lastly, a teaspoonful of 
tarragon vinegar and a spoonful of chopped green 
tarragon, or, failing this, a spoonful of chopped green 
parsley, and serve very cold. Excellent with most cold 
fish, but particularly good with cold broiled herring. 

See, Bearnaise. — ^This is really, when cold, a form of 
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Dutch sauce, and is prepared thus : Put into a pan a gill 
each of Chablis and best vinegar (the white tarragon 
vinegar is nicest), with a teaspoon ful of very finely- 
minced shallot and a pinch of salt, and boil it fast till 
reduced by half. Now strain it off, and leave till cold. 
Next make a good custard with the yolks of four eggs 
and half a pint of milk, season to taste with salt, and 
white and coralline pepper, then leave it on ice till cold. 
When both custard and wine, &c., are cold, whip the 
latter very, very gradually into the custard, and 
garnish with about a teaspoonful of minced greea 
tarragon. 

If to the above quantities you add two or three table- 
spoonfuls of good tomato puree, this makes a delicious 
sauce for serving with any cold fish under the name of 
See. a la Francaise, While, if you add a couple of 
tablespoonfuls of pounded shrimps and a spoonful 
more, coarsely minced, you produce See. Cherbourg — 
sometimes called See, Normande. In fact, this sauce 
may be varied almost indefinitely. If you have not the 
Chablis, use a gill each of white tarragon vinegar and the 
best plain vinegar. 

See. CasawotYi.— Rub a bowl across once or twice with 
fresh cut garlic, then in it crush together the hard- 
boiled yolk of an eg^, a pinch of salt, and of white pepper, 
a mustardspoonful each of French and English mustard, 
and a dust of coralline pepper ; now stir into this the 
yolk of a raw egg (this should be fresh, but not new-laid, 
for these never make such good sauce as eggs that are 
twenty-four hours old) ; stir this all together well, then 
add, almost drop by drop, a teaspoonful of good thick 
cream, and work it all together, adding gradually more 
cream till the sauce is about as thick as butter. (Be 
careful in adding this, as if you put in too much, the 
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sauce will thin suddenly, and will give a good deal of 
trouble to get thick again.) Now work into itj 
also very gradually, about one and a half tea- 
spoonfuls of strained lemon juice ; and when ready this 
sauce should become quite white and thick. Eub 
the sauceboat in which it is to be served with the garlic, 
stir into the sauce the hard-boiled white of the egg and 
two or three truffles, all cut into julienne strips, then 
pour it into the boat and stand it on ice till wanted. 

See, Chaufroix {Brown), — Put into a pan together a 
full gill of good brown sauce, two good tablespoonfuls 
of sherry, ^oz. of Lemco, half a pint of savoury jelly, 
and a good dust of coralline pepper ; boil it up sharply 
till reduced a fourth part, keeping it well skimmed whilst 
boiling, then tammy it, and use as it is setting. This 
sauce admits of considerable variation,- according to the 
kind of sauce and wine used ; for instance, plain brown 
sauce requires sherry; espagnole takes Madeira, cham<^ 
pagne, or Burgundy ; or Chablis will go with either, 
acoerding to the style Of fish and garnish it is to go 
with; truffles, for instance, used in perigeux sauce 
require Burgundy, either white or red, and so on. A 
little attention to these details makes a great difference 
in the delicacy of the dish. It is well also to remember 
that chaufroix sauce is not necessarily a form of aspic ; 
cooks are too apt to forget that the foundation flavour of 
aspic is always an acid that may not be, and, to speak 
the truth, very often is not, suitable for chaufroix 
sauces, which should be, and originally were, made 
without any stiffening substance whatever ; the con- 
sistency and flavour being obtained by the careful 
reduction of the sauce in question. Later on, when 
chefs learnt to be sparing, both in time and material, 
they stiffened their sauces, first with isinglass, and then 

H 2 
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with gelatine, to avoid the expenditure of ingredients 
and labour necessitated by the ancient reduction 
process ; but they kept the line between chauf roix and 
aspic sauces very sharply defined. 

(White), — For this reduce together a fourth 

part a gill of b^hamel with a gill of thick cream and 
half a pint of savoury jelly, keeping it well skinuned ; 
sieve it, and use when setting. 

(Pink, also called a VAurore), — Put a gill of 

cardinal sauce into a pan with a gill of thick cream and 
half a pint of jelly, reduce, skim, and sieve as before ; 
then add to it enough lobster coral butter (or coralline 
pepper butter) to bring it to a delicate pink, and use 
whilst cooling. This is a very favourite sauce. For the 
Cardinal ace. you stir into half a pint of velout6 maigre 
a few drops of lemon juice, a dash of cayenne, a little fish 
glaze, or Lemco, and essence of anchovy to taste ; let 
this boU up, and then use as above. 

See., Chervil Cream.— Beduce a fourth part, as before, 
a gill each of thick cream, rich b^hamel, and half a pint 
of jelly, then sieve, and for half a pint of this sauce stir in a 
good dust of salt, two teaspoonfuls finely-minced chervil, 
a few drops of chilli vinegar, and the same of lemon juioe ; 
mix this all well together, and use when cooling. This 
sauce may be varied almost indefinitely ; for instance, 
use green tarragon and tarragon vinegar instead of the 
chervil, and you have Crime Froide a VEstra,gon, Or 
minced parsley and plain vinegar may be used for Crime 
au persil, but in this case the sauce is improved by being 
brought to a pale green with a drop or two of parsley 
or other vegetable-green colouring ; or, again, very finely- 
grated horseradish and horseradish vinegar may be 
used ; this is particularly good with cold sturgeon, and 
is often known as Crime Raifort, 
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Sce.y Cucumber Cream, — Cook a small cucumber till 
tender in milk, weak stock, or water, then sieve it, and 
when cold mix the pur^ with a gill of mayonnaise, 
half a gill of stiffly-whipped cream, a tablespoonful of 
tarragon vinegar, a pinch of salt, and a very small dust 
of caster sugar ; colour this with a few drops of vegetable 
green, keeping the tint very pale, and just at the last 
stir in two tablespoonfuls of just liquid aspic jelly. For 
this sauce aspic should be used, as it suits the mayon* 
naise. 

See., Curried {Iced), — Of this there are two kinds ; 
for the first, reduce sharply nearly to half, half a pint 
each of thick, well-flavoured curry sauce and jelly 
(either savoury, or aspic, as you please) ; then, when 
cooling, stir into it a gill of stiffly-whipped cream, and 
use when just setting ; or else place it in the ice cave, 
or on ice till almost frozen. This is particularly good 
with crab, lobster, or cold salmon. For the second 
method, stir together equal parts of mayonnaise and 
whipped cream, stirring in sufficient good curry- 
powder to flavour it appreciably, add a good dust of 
cayenne or coralline pepper, and serve. 

See,, Dutch (Cold). — Dutch, or Hollandaise, sauce is, in 
its original state, essentially a hot sauce, the mixture 
of flavoured butter and eggs of which it is composed 
being far too rich to eat cold ; still, where a sauce of this 
kind is desired, a very palatable cold version may be made 
by using a custard of eggs and milk, seasoned to taste 
as the foundation. For instance, put half a pint of 
good vinegar in a pan with a teaspoonful of minced 
shallot or onion, some roughly-bruised allspice or black 
peppercorns, and a bay leaf, with a Uttle salt, and boil 
this sharply till reduced to a gill, strain it, and let it get 
cold. Now make a custard as for the b^rnaise given 
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above, and work into this very gradually the reduced 
vinegar, till it is smooth and perfectly blended, add a 
little minoed tarragon, and use cold. This- is also very 
good if white vin ordinaire is used instead of the vinegar. 

See,, Horaeraduh {Crhne Raifort), — ^Well wash, s<a:ape, 
and grate very finely a stick of yoimg horseradish, 
and to two good tablespoonfuls of this add half a tea- 
spoonful of salt, and about half a gill of single cream or 
new milk, simmer this gently together for a minute or 
two to extract the flavour of the horseradish, but mind 
it does not boil hard ; then stir in quickly, oflF the fire, 
one and a half tablespoonfuls of vinegar (either plain or 
seasoned) and a tiny dust of caster sugar ; let this cool, 
then stand it on ice till wanted. Another way is to 
clean and grate the horseradish as above, then whisk it 
quickly into a gill of stiffly-whipped cream, flavouring 
it as you do so with cayenne and lemon juice, or chilli 
vinegar. Abroad, thick sour cream is mostly used for 
this sauce. 

Sce.y Lobster, — Pick the meat from a lobster and cut 
it into neat dice, break up the shell and boil it in milk, 
or fish stock, or water, as you please, till the liquid is 
thoroughly flavoured ; then melt Joz. of fresh butter, 
and sprinkle in from ^oz. to loz. of fine, sifted flour 
(according to the richness you wish your sauce to be), 
and stir this over the fire, till the butter has thoroughly 
absorbed the flour, and the two form a smooth, even 
paste ; then add gradually half a pint of the Hquor in 
which you boiled the lobster shell, stirring it steadily all 
the time to prevent any lumps forming ; when the 
liquid is well amalgamated, boil it together for ten 
minutes or so, then add a dash of lemon juice, coralline 
pepper, the minced lobster, and at the very last, a 
spoonful of cream, or a tiny pat of butter, but do not 
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leave the pan on the fire after adding the butter. A 
few drops of essence of anchovy are an addition to thid 
sauce, but must be added very carefully, as the anchovy 
must not betray its presence, but is only used to bring 
out the flavour of the lobster. Shrimp see. is made in 
precisely the same way ; boiling the shells to flavour the 
stock, and adding at the last a drop or two of carmine 
to colour it a pale pink. Crah see. may be made in the 
same way, though you need not boil the shell, but for 
this sauce it is always better to use a very rich bechamel 
made with fish stock. 

See. Mayonnaise. — Rub together a teaspoonful of 
mustard flour, about half an average saltspoonful of 
salt, and the same of white pepper, work into this the 
raw yolk of an egg ; mix in with a wooden spoon, almost 
drop by drop, some good salad oil, till it is as thick as 
butter, then stir in about a teaspoonful or so of vinegar, 
plain, or flavoured, as you please, when it will become 
quite creamy, and is ready for use. This will take very 
nearly half a pint of salad oil. Of course the amount of 
vinegar is a matter of taste, but must not be overdone. 
The great secret in making mayonnaise is to add the oil 
as slowly as possible at first ; if added too quickly it 
may thin suddenly, or it may curdle, and then the only 
thing is to break another egg yolk into a fresh, clean ^ 
basin, and work the curdled sauce into it almost drop 
by drop. If this sauce must be kept, add a tablespoonf ul 
of boiling water to it very carefully at the last, and cork 
it down closely in a wide-mouthed bottle, so that the air 
does not get to it till required for use ; for. if it does the 
sauce will inevitably become rank and strong. 

In America a cooked mayonnaise is used, which is said 
ilio keep for a few days without deteriorating. For 
this beat well together the yolks of five eggs in a jug. 
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then add a ooffeecupful of vinegar, from l}oz. to 2oz. 
of butter, a tablespoonful of made mustard, a dessert- 
spoonful of salt, and a little white pepper ; stand the 
jug in a pan of boiling water over the fire, and keep 
it stirred till it thickens like a custard. Now let it 
cool, then stir in the stiffly-whipped whites of the eggs, 
and use with any cold fish. If you blanch (i.e., put 
on in cold water, bring to the boil, strain off, and rinse 
in cold water), say, a small handful each of chervil, 
chives, parsley, spinach, tarragon, watercress (and 
burnet if available), according to what you have, then 
dry and mince them very fine, and pound them with a 
little butter to a smooth paste, then mix this with 
half a pint of rich mayonnaise sauce, adding a drop 
of vegetable green colouring, it becomes Mayonnaise 
verte, See. Vert-prSyOr one form of See. Eavigotte. (The 
other form of this is made by blanching, drying, and 
mincing the herbs as before, and stirring them till 
fairly thick into a French salad dressing.) If you 
add these minced herbs to a white mayonnaise, stirring 
in at the last hard-boiled egg yolk and white, and 
truffles, &c., cut into julienne strips, with some small 
dice of lobster or prawns, it becomes See. a la Prince 
de Galles, a favourite adjunct to filets de sole en aspic. 

Of red mayonnaise there are two forms, one made 
by incorporating a little coralline pepper and some 
mustard (to taste) with half a pint of good mayonnaise, 
working in as much pounded and sieved lobster coral J 
as will bring it all to a rich red colour. (This should 
be made in the boat it is to be served in, and should 
be kept on ice.) The other form, also called tomato 
mayonnaise, is made by blending either a gill of French 
conserve de tomates, or a pur6e made by sieving four 
large ripe tomatoes with a tablespoonful of tarragon 
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vinegar (or a teaspoonful of anchovy and three of plain 
vinegar), and rather better than a gill of rich mayon- 
naise. If instead of oil, vinegar, and egg yolks you 
use lemon juice, cream, and egg whites, you will get 
a very dainty white mayonnaise^ most useful for serving 
with delicate fish of any kind. Either this form, or 
ordinary mayonnaise, is also excellent if just before 
serving you stir into it a good tablespoonful of drained 
and minced olives, a few drops of lemon juice, and a 
dust of coralline pepper, when it is known as M. aux 
Olives. If ordinary mayonnaise is used, half a gill bi 
stiffly-whipped cream or a stiffly whisked egg-white 
should be stirred in just at the last, and a better sauce 
for cold fillets of sole is hard to find. If any of these 
mayonnaises is required for masking fish, &c., mix 
three full tablespoonfuls of the mayonnaise chosen 
with a short half pint of just liquid aspic, and use 
when setting. This is then known as red, white, or green 
mayonnaise aspic^ according to the mayonnaise chosen. 
If, again, you add about an extra teaspoonful of mustard 
flour to the^raw yolk of egg when starting the mixing^ 
using shallot or anchovy vinegar, instead of plain 
or otherwise seasoned vinegar, herbs as for mayonnaise 
verUy but minced, not pounded, finishing with a dessert- 
spoonful of sliced gherkin or minced capers, or half 
of each, you get a tartare sauce. If, again, you mix 
the mayonnaise in the first instance with a tablespoonful 
of French mustard, preferably moutarde de Maillcy 
then add the pounded herbs, with either four washed 
boned, and minced^anchovies or a proportionate amount 
of anchovy paste, you obtain mayonnaise a la rimotUadey 
or more shortly. See. Remoulade. 

A mayonnaise collie or gelatine-stififened mayonnaise 
is often used by foreign cooks that differs in some degree 
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from the ordinary mayonnaise aspic given above. 
FoT this put into a basin half a pint of liquid aspic, 
and as it is beginning to set whisk in, a very little at 
a time, about a gill of best salad oil. As this thickens, 
which it soon does, beat in more oil till you get the 
quantity and texture required, then add a little vinegar 
plain or seasoned (being careful not to get it too tart), 
a good sprinkling of finely-minced fines herbes, or 
parsley, chervil, chives, and green tarragon, and at 
the last stir in about a tablespoonful of cream. This 
is not a necessity, but is a great addition. 

See., Oyster. — Beard as many oysters as you need 
and save their liquor, add to this as much water as will 
make up a generous] half pint, and boil the beards 
in it till the liquor is well flavoured. Now take l^oz. 
of white roux (or loz. butter and ^z. of flour stirred 
together over the fire till blended to a smooth paste) 
and moisten it with the oyster liquor, boiling it all 
together for a few minutes till perfectly amalgamated, 
and when ready lay in the oysters, whole or halved, 
and let them heat gently till quite hot, but without 
boiling ; Joz. of butter, or one or two spoonfuls of cream 
stirred in at the last with a few drops of lemon juice, 
and a seasoning of white pepper and salt finish it. 

Ste, Ste. Minehoulde. — ^Rub a basin three or four 
times with fresh-cut garlic, and pound together 
in it the hard-boiled yolks of three eggs, half a gill 
of made mustard, salt, pepper, two shallots, a smali 
onion blanched and minced, and a little parsley. When 
this is all smooth, add in, almost drop by drop, six table- 
spoonfuls of oil, and then as it thickens work in two 
tablespoonfuls of best vinegar, and stand on ice. 

Sce.y Sardine. — Boil sharply a short half pint of fish 
stock with a strip of lemon peel, a bay leaf, some 
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parsley, and six or eight white peppercorns-; when 
reduced to half, strain and stir into it a gill of just liquid 
aspic jelly, six honedj wiped, and smoothly pounded 
sardines, adding lastly, when it is cold and all hut 
setting, a gill of stiffly-whipped cream. Set on. ice 
till wanted. 

See. Suedoise. — Stir together two tahlespoonfuls 
each of finely-grated horseradish and thick cream, 
add these to Kalf a pint of rather thick mayonnaise, 
with a dash of cayenne, and set on ice till wanted, or 
freeze it m a Neapolitan ice-mould in the charged ice 
cave, and serve cut into fingers. 

See., Tomato Cream. — Crush and sieve four large 
ripe . tomatoes, adding salt, pepper, and, if necessary, 
a drop or two of carmine ; then mix it with half a gill 
of just liquid aspic, also a dessertspoonful of tarragon 
vinegar, a teaspoonf ul of chilli vinegar, a little finely- 
minced tarragon and chervil, and lastly a short gill 
of stiffly-whipped cream. Failing fresh tomatoes use 
a gill of the French conserve de tomates, hut in that 
ease be careful with the vinegar. 

(leed). — Cook together four tablespoonftds 

of conserve de tomates, four sliced tomatoes, a dessert- 
spoonful of good vinegar, an ounce of butter, and a 
little cayenne till soft enough to pulp through a sieve, 
and stand this on ice or in the ice cave till wanted. 

. Halve 3lb. of good, ripe, and red tomatoes, 

and place them in a large pan with a good bouquet, two 
pinches of salt, one of pepper, and a full gill of water ; 
cook this all gently together for forty minutes, stirring 
it every five or six minutes with a very clean wooden 
spoon, to prevent its catching, then sieve it, add to it 
one-third of a pint of good brown sauce, and cook this 
together for twenty minutes longer, stirring it now 



108 COLD FISH. 

and again during the process. This can also be made 
with canned tomatoes, simply sieving these into rather 
more than a gill of the hrown sauce. Do not get this 
sauce too thick. 

Sce.f Vinaigrette, — ^Dissolve a small teaspoonful of 
fine salt and one-fourth teaspoonful of freshly-ground 
black pepper in two tablespoonftds of good vinegar, 
then work into it six or seven tablespoonfuls of best 
salad oil, tossing the salad into this, and, when it is 
all well mixed, adding a spoonful or two of minced 
herbs, such as chervil, chives, parsley, green tarragon, 
&c,f known in France as the foumiture. Puttkig 
the salt and pepper into the vinegar dissolves it, and 
avoids any chance of the gritty taste many people 
dislike so much. Many salad-makers mix the vinegar, 
&c., first with the salad, and then add the oil, tossing 
it all together again for the second time. In this country 
few people remember that, in old-fashioned France, 
mixing this dish was known as fatiguer la iolade^ as 
they held that it could hardly be too much mixed. 

Sce^y Watercress. — ^Well wash and poimd half a 
market bunch of watercress with a dessertspoonful 
of capers, loz. of butter, and the yolks of two hard- 
boiled eggs, sieve this, and stir it into one-third of a 
pint of rich mayonnaise and half a gill of stiffly-whipped 
cream. 
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Fish souffle, iced, 57, 69 
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soused, 13 

spiced, 45 
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timbale, 57, 62, 63 

to boil cold, 7 

to decorate, 5, 7 
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mould, 74 

sonffl6, devilled, 75 
Mackerel, collared, 25 
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chaufroix, 99-100 
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Olaudine, 82 
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Dutch (cold), 13, 98, lOt 

horseradish, 100, 102 
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lobster, 102 

mayonnaise, 103 

cooked, 103 
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oHve, 45, 105 
red, 104 
tomato, 104 
Vert-Pr^, 62,. 

104 
white, 105 
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Ninth Edition. In Super-royobl 8vo., with more titan a Himdred 
and Twenty Plates, price £1 Be. net, hy poet Is. 6d. eutra, 

A MANUAL 
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YACHT AND BOAT SAILING. 

BY 

Associate Institute of Naval Architects. 

Anihor of " Yaoht Desiring " and " Yacht Arohiteotnre." 

(The Lords Commissioners of the Admiralty have been pleased to direct 
that this book should be issued to ships of the Royal Navy.) 

This edition has been largely re-written, and contains exhanstiye 
information upon the subjects of Yacht and Boat Sailing and Boat 
Building, and is profusely illustrated. 

Can also be had in 2 vols., Letterpress^ royal Svo., Platesi royal 4to., 
price 308. net; by post, Is. 6d. extra. 



Opinions of the Press of Previous Bditions. 

** For yachtsmen, who, ag a rule, have had no early training on board ship, 
books are yet more valuable ... if they are written by men who are well 
acquainted with the subject, and have the power of ezpressiDg themselves dearly. 
There can be no doubt that the author of the present work possesses both these 
qualifications in a high degree. . . . We woald specially refer to the chapters 
on the selection and examination of a yaoht as specimens of clear and valuable 
instruction. . . . The work amply fulfils the promise of its title page, being a 
thorough and comprehensive manual of yacht and boat sailing.**— ^SoTttnlay 

KiS9itW. 

'* ... The explanations are made so dear, giving the reason why for 
whatever is stated, that the book cannot fail to be interesting even to the general 
reader, and is of special utility to amateur seamen." — Irish Times. 

*' A book by the author of * Yacht Designing * cannot fail to be instructive ; 
and Mr. Dixon ISemp describes like a professional every minute detail of building, 
rigging, and sailing a yacht. One of the very best and most complete books on 
the subject ever published. The various articles on canoes and their manage- 
ment form the most perfect and comprehensive treatise on the subject ever 
published; every little detail is minutely dealt with and thoroughly explained; 
everything required or used for what we may term canoe life is described and 
illnstrated.*'— ^tinr« Taehiing Magatine. 

** Apart fcom the professional chapters, that upon how to select a yaoht it 
one of the best.'*— 3r«<f A MaU. 

*'Mr. Kemp may be congratulated on having done so much to encourage 
amongst yachtsmen a spirit of inquiry into the prindples which govern the 
design and behaviour of our pleasure fleet.** — Westminsttr Review. 
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Ware form of body and wave lines have npon snch resistance. 

It also deals oomprehensiyely with the subject of STEAM 
I'BOFULSION as applied to yachts. 

An easy SYSTEM for DESIGNING is provided, and ereiy 
ti66^e6taj calonlation is explained in detail. 

The latter part of the work is devoted to YACHT BUILDING, 
and engravings are given of every detail of constmction and fitting, 
including laying off, taking bevels, &o. 

The List of Plates (exolnaive of over thirty devoted to the 
elucidation of the text, and nearly two hundred woodcuts) exceeds 
fifty, and comprises the LINES of some of the most CELEBRATED 
YACHTS AFLOAT by the most successful builders and designers. 
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''Mr. Horace Oox, London, has published a new edition of Mr. Dixon Kemp's 
treatise on 'Yacht Architecture.' The book, which is a'^ admirable exi>o8ition of 
the whole science and art of designing and building yachts, has been reTiaed, 
partly re-written, and much enlarged in this edition. No small part of the new 
matter consists of new diagrams and plates. The work has from the first been 
exceptionally rich in thin practical help to nuilders. It now contains probably 
the most complete collection of designs of this kind that have been brought 
together into a book. The text takes notice of all recent improyementa in 
building and of new developments in the scientific theories of propnlsicm by 
steam and sail. The new edition, on the whole, will keep the book in its place as 
an indispensable work of reference and instruction for builders.'* — The Scotsman. 

"One great merit in the second edition of Mr. Kemp's ' Yacht Architectmre * ia 
that it is in every part written up to time. The chapter on stability ia in every 
respect highly satisfactory, technical enough to satisfy the specialist, and yet 
plain enough to inform <he man of ordinary intelligence. So also in r^ard Co 
centre-boards. When the first edition was published, few English yachtsmen 
knew or cared as to what was meant by the term; but the racing for the 
* America' Cirp, and especially the running of the Thistle with the Vidunteer in 
the autumn of 1887, has created quite a new interest in centre-boards, and the 
subject is discussed in this edition in a manner at once simple and looid. The 
chapters devoted to steam yachts are among the most satisfactory in the book." 
— Daily Oraphie, 
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** Anglers will be thankful to Mr. Horace Cox for publishing in a handy and 
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Tourist Fisherman's Gazetteer.* It is a veritable vade metmm to all who foUow 
the gentle art, not only in the United Kingdom, but over the world.**— iMl^ 
IWegrapfi. 

" To lovers of the gentle art the appearance of the 80th yearly edition of the 

* Angler's Diary and Tourist Fisherman's Gazetteer ' will be very welcome. It 
contains valuable information concerning the rivers and lakes of the world to 
which are added forms for registering the fish taken during the year. Edited by 
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NEW AND CHEAP EDITION. 

With numeroiu Illustrations, price 3«. 6d. net, by post 3«. lOd. 

Practical Lehers to Sea Fishers. 

By JOHN BICKERDYKE, 

Author of '' Angling in Salt Water '* *' Sea Fishing" (Badminton Library), '*Tbe 
Book of the AU-Boand Angler/* '* Days of my Life on Waters Fresh and Salt,** 

&o., Ac. 

Drawings ofBea Fithen l>y the late Dr. DAT, and Taelcle by W. S. TOMKIN, The 
Figure Subjects from. Photographs by the Author. 



CONTENTS. 



BOOK I. WiATHiB, T1DB8, Boats ; and Life Saying at Ska. I.— Latrodna- 
tion. II.— Fayonrable Conditions. III.— Boat Sailing. lY. — Overboaid. 

BOOK II. Tackle and Tackln Making. V.^Knots, Whippings. Hooka, A& 
VI.— The Sea Bod. VIL— Beels and Beel Lines. VIII.— Hand Ldnea and 
^readers. 

BOOK III. Baits. IX.— Natural Baits and How to Find them. X.— Artifloial 
Baits. XL— Baits Cast with the Fly Bod. XII.— Advantages of Grouid- 
Bait in Sea Fishing. 

BOOK IV. Thi Bnst Methods or Sea Fishing. XIII.— Bottom Fishing from 
the Shore. XIY.— Mid-water and Surface Fishing from the Shor«. XV.— 
Bottom Fishing from Boats. XTI.— Fishing with Drift Lines from « Mooi«d 
Boat. XVII.— Fishing from a Boat in Motion. XVIIL— Fly Fishing in the 
Sea. XIX.—I>oep Sea Fishing. XX.— Prawning and Shrimping. 

BOOK V. The Spobtshan's Sea Fish. XXL— Bass (Labrax lupus). XXIL— 
The Mullets. XXIII.— Sea Trout and Salmoa XXIV.— Pollack and Coal- 
Fish. XXV.— The Cod. XXVI.— Mackerel. XXVIL— Whiting, Whiting 
Pout, aud Haddock. XXVIII.— Flat Fish. XXIX.— The Conger and Bream. 
XXX.— Sharks and Dog Fish. XXXI.— Some other Sea Fish. XXXIL— 
Ocean Fish. 

BOOK VI. Impboybmbnts in Bods, Bbbls, Leads, Ao. XXXin. — ^Mod«m 
ImproTements in Tackle Suitable for Sea Fishing. 

BAT'S BBITISH AND IBISH FISHES. 

In 2 vols,, imperial Svo., cloth, price £2 2s., by post J^2 3s. 6d., 

with engravings of all the species after drawings by the Author. 

THE 

FISHES OF GREAT BRITAIN 

AND IRELAND. 

By FRANCIS DAY, C.I.E., F.L.S., F.Z.S., 

Knight of the Crown of Italy, Hon. Member Dentaoher Fischerei- 
▼erein ajid of the American Fisheries* Society, formerly Inspeotor^ 

General of Fisheries in India. 
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DAY'S SALMONIDi€. 

In 1 vol.f imperial 8vo., cloth, price £1 1«., hy post £1 Is, 6d. With 
12 Coloured Plates and many Woodcuts. 

British and Irish SalmonidiB. 

FRANCIS DAY, Cll, F.L.8., »■ FZ.S. 

This work is an exhanstlTe treatise on the Salmonidn of the British Islands, and 

will be found eqnally valnable to the Angler, the Fish Cnlturist, 

and the Scientiflc Icthyologist, 

A few Copies to be had, beautifully bound in Whole Calf, Full Qilt 

price S6s. 

Crcum 8170., price 2s. 6d., &y post 2s. Sd., in red cloth. 

HARE HUHTIKGr. 

CONTENTS —Old Hunting Authors— Packs of Long Standing— Modem Han 
Hunting — The Modem Harriers — Forming a Pack of Harriers— Size of Hovuda— • 
On Hunting the Harts — Faults of Hounds— Diseases— Mange— Cost of Keep (Food) 
— Kennels— Feeding and Exercise— The Diplomacy of Hunting — Wire— Supply Of 
Hares— Scent— Habits of the Hare— A Good Bun. 

By "TANTARA." 

(A MASTEB OF HABBIEBS.) 



Croim 8vo.f pn^/hudif JUtutratedf price 2t. 6dL, bp pott 2s. 9dL 

GIPSY TENTS AND HOW TO USE THEM. 

A SANnBOOK JFOM AMATBTTX GIPSIMS. 

By G. R. LOWNDES. 



CONTENTS. 



OHAP. 

L-- Camping as a Fine Art. 
II.— Of the Tent Ordinary, 
in.— The Gipsy Tent Elementory. 
I v.— The Gipsy Tent Develop^ d. 
v.— The Baulk. 
VL— Pitching and Striking. 
VII —Of Camp Fires. 
VIIL— Of a Permanent Camp. 



CHAP 

IX.— A Boating Camp. 
X. -Of Vans. 
XL— Psck Saddles. 
XII.— Cookinv Utensils,' Ae. 
XIII.— Bedding and Clothes. 
XIV. — Of Joys and Sorrows. 
Addenda. 

INDBX. 
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Price 10«. Sd. net, by post lOs. lOd. 

HINTS 

OH THl 

MANAGEMENT OF HAWKS. 

sjECOifn jsniTiON, 

WITH NUMESOUS ADDITIONS AND ILLUSTRATIONS. 

TO WHI09I8 ADHMD 

PRACTICAL FALCONRY* 

Chapters Historical and Descriptive. 

By J. E. HARTI NQ. 

CONTENTS. 

Choice of a Hawk— Sending by Bail — Treatment on ArriTal — Hooding— 
Patting on Jesses — Feeding— Management— Taming— Training — Entering and 
Flying for the First Time— Flying at Books and Qame with Peregrine Falcon: 
at Larks with Merlin and Hobby; at Blackbirds and Thrushes, Qnail and 
Landrail with Sparrowhawk ; at Hare and Babbit with Goshawk — Heron- 
hawking— Elte-hawking — Trained Eagles— Bemarkable Flights— Lost Hawks— 

?eyioeB for Snaring and Trapping— Indian Nets and Snares — The Law as to 
rained Hawks. 

Eleven Full-Page Plates and Forty-two Text Cuts. 

THIRD EDITION. 
Price 28. 6d., by post 28. 8d., in Ump cloth, 

RABBITS FOR PROFIT AND 
RABBITS FOR POWDER. ! 

A Treatise upon the New Industry of 

Hutch Babbit Farming in the Open, and upon Warrens specially intended for 

Sporting Purposes; with Hints as to their Construction, Cost, and Maintenanoei 

BT 

M. J. LLOYD PBICE. 

Price d«. 6d. neU 

THE VALUATION OF TENANT RIGHT. 

A MONoaRAPH. 

By CHARLES E. CURTIS, F.S.I. 

Professor of Forest Economy. Field Engineering, and General Estate Manage- 
ment at the College of Agriculture, Downton. Wilts; Consulting Forester to tlie 
Bight Honourable Lord O Neill, Shanes Castle, Antrim : '' Estate Management " 
(fith edition) ; Author of *' Practical Forestry " (3nd edition) ; ** Valuation of Land 
and Houses" (2nd edition), ico. 

WINDSOR HOUSE, BBEAM'S BUILDINGS, LONDON, E.C, 
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Fifth Edition, price lOs. 6cl. net, 

ESTATE MANAGEMENT 

A PRACTICAL HANDBOOK 

FOB 

LANDLORDS, ABENTS, AND PUPILS. 

BY 

CHARLES E. CURTIS. P.8.I., 

Professor of Forest Economy, Field Engineering, and General Estate Management 
at the College of Agriculture, Downton, Wilts; Consulting Forester to the 
Right Honourahle Lord O'Neill, Shanes Castle, Antrim; Author of "Practical 
Foresiry'' (2nd Edition),** Valuationof Land and Homes'' {2ndEdition),Jtc^Jte. 

With a Legal Supplement by a Barrister. 

Royal Svo., price 16$, net, by post 16«. 6d. 

^poPting \i^$ iq ^onthepii India : 

BEING 

REMINISCENCES OF TWENTY TBIPS IN PURSUIT 
OF BIO GAME. CHIEFLT IN THE MADBAS PBESIDENCT. 

BY 

LiEUT.-CoL. A. J. O. POLLOCK. 

Royal Scots Funliere, 

With numerous Illustrations by Whymper and others. 



Denvy Svo., price 28., by post 2s. 3d. 
THE 

SPORTSMAN'S VADE-MECUM 

FOB THB 

HIMALAYAS. 

OONTAINTNO 

N'OrKS ON" SHOOTING-, CAMIP IjIB^K, &;c. 

FULLY ILLUSTRATED. 
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Ebyal Svo., cloth, profusely llliLstratedj price 12s. 6d. net. 

TEXAN RANCH LIFE; 

WITH 

TTuree Months through Mexico in a 
"Prairie Schooner." 

By MARY J. JAQUES. 

■ _■ ■ . 

Ofown 8-00., wUh Map and 21 Uhutrations, price Is. 6<2., cloth, Vtf 
poet Sd. etttra. Large Paper Gopies (250 only), with proofs of the 

lUustrationSy Boxbwrghe, 12s. 6(2. 

THE 

COASTS OF DEVON MD LUND? 

ISLAND. 

By JOHN LLOYD WARDEN PAGE, 

Anbbop eH " An Exploration of Dartmoor and its Antiquities," " An 
Exploration of Exmoor and the Hill Country of West 
Somerset," " The Eivers of Devon," Ac. 

The Vook is illustrated with twenty-one Vignettes, by Mr. Alexander 
Ansted, taken in many cases from sketches by the Author. 

Bmmd in vellum, Imperial Svo. ohlong, bevel hoards, price JBI Is., 

by post Is. extra. 

COTTAGES L COUNTRY BUILDINGS 

DESIGNED BY 

THOMAS W. CUTLEB, F.B.I.B.A. 

Forty 'three full^age Designs, with descriptive letterprets. 

This work contains over forty designs of Country Cottages, Lodges, 
Cemetery Bi£lding8, Schools, Homesteads, &o., with estimate of ooit, 
Ac, by &e well-known Architect and Sanitary Engineer, Mr. Thomas 
W. Cutler, and will be found very useful to country gentlemen and 
all engaged in managing landed estates. 

WINDSOR HOUSE, BBEAM'S BUILDINGS, LONDON, B.C. 
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Devn/y Sfo., with nv/merovs Plates, price 108. 6d., hy post 11«. 

THE THEORY AND PRACTICE OF 
TARGET SHOOTING: 

INCLUDINa 

A SERIES OF PRA.CTICAL HINTS ON THE USE OP MILITAEY 

AND MATCH EIPLES, A DESCEIPTION OF THE EFFECTS 

OF DIFFERENT ATMOSPHERIC CONDITIONS, AND 

INSTRUCTIONS IN THE USE OF VARIOUS 

AIDS TO RIFLE SHOOTING. 

BY 

ABTHUS GLTNDWB FOULEES, MJL 

Price 10«. 6d., demy 8ro., cloth hoards, with Coloured Ma/p8, 

The 
Migration of Birds: 

AN ATTEMPT TO 

REDUCE AVINE SEASON-FLIGHT TO LAW. 

By Charles Dixon. 

Amended Edition, entirely re-written in accordance with l^e 

Author's latest Discoveries and Yiews respecting the 

Subject of Ayine Dispersal. 



WINDSOR HOUSE, BREAK'S BUILDINGhS, LONDON, X.C« 
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Demy Svo., price 10«. 6d., by post 11<. 

ART OF WILDFOWUNG. 

BX 

ABEL CHAPMAN, F.Z.S.. 

Member of the Britieh OmithologieW Union, Author of " Bird-Life of 
the Borden"; Joint Author of " WUd Spain." 

With Thirty-Six Illustrations by the Author and 

Three by Chas. Whymper. 

Demy 8vo., in Two Volumes, price 15«. each, 6y poet Ihe, 6d. ead^ 

THE 

MODERN SPORTSMAIST'S 
GTICSr AND RIFLE, 

INCLXTDIKO 

Game and Wildfowl Guns, Sporting and Match Rifles 

AND Revolvers. 

IN TWO YOLXTMES. 

Vol. L— OUT OF PRINT. 

Vol. II.— The Rifle and Revolver. 
By the late J. H. WALSH, 

** Stonbhbnob," Editor op thb ** Field," 

Author of "Dogs of tha Britisli Islands,** **The Greyhound," ''British Bnnl 

Sports," dsc. 

Svo., pp, 463, with 32 ilhibatrations, price 10«. Qd,, by post lis. 

ESSAYS ON SPORT AND NATURAL HISTORY. 

By J. E. HARTING. 

CONTENTS. 

Shooting — Hawking — Fishhig — Training Hawks — Lark lOrrors — PlOTtr 
Oatchinf— Fishing with Cormorants — ^Decoys— The Irish Wolfhound— The Bad^r 
—WildTurkeys— The Great Bastard— Seals— Wild Swans, Ac. 

Thirty-eight Essays: coneladlng with Practical Hints on Bird Preserring for 
the use of Travellers and Oollectors. 
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Price 158. net, with Maps and Illustrations. 

FIFTEEN YEARS' 

Sport and Life 



IN THE 



HUNTING GROUNDS OF WESTERN AMERICA 

AND BRITISH COLUMBIA. 

BT 

W. A. BAILLIE-GROHMAN, 

Aullior of ** Camps in the Rockies,** ** Sport of the Alps," Ac. ; Contributor to the 

*' Ba4minton Library ** volumes on Big Qame. 

MiMBBB OF THB ALPINB ClUB. 

Published in 2 Parts, in Demy 4to., pricfi 5$, each. 



GUNS AND GUNPOWDERS : 

Bxnra a selectiok pbom seports of sxpebimeitts, and 

OTHEB ARTICLES, 

PUBLISHED IN THE ''FIELD'' NEWSPAPER, 
WITH EEFEBENCE TO TEIAL8 OP GUNS AND EXPLOSIVES 

AND THE APPARATUS FOB TESTING THEM. 
ILLUSTRATED WITH NUMEROUS DIAGRAMS. 

COMPILED BY THE EDITOR OF THE "FIELD." 

WINDBOS HOUSE, BBEAV'S BTTILDINOS, LONDON. E.C. 
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In handy pocket aiae, price Is. 6(2., by post la, 7d. 

THE GAMEKEEPER'S 
SHOOTING MEMORANDUM BOOK 



FOB THE 



Registering of Game Sliot, lemoranda of Sale, Ac 

By "I. E. B. C," 

Editor of " Fftcts and Usefa] Hints relating to Shooting and FiBhing/' « The Ghtfne- 
keeper'B and Game PreBerrer's Account Book and Diary " Ac. 

Price 6d. by P^^^ *^^' 

RULES OF PIGEON SHOOTINQ 

PUBLISHED BT SPECIAL PEEMISSION. 

The Hurlingbam Club and tbe Gun Club Rules of Pigeon Shooting, 



I Fcap. 8i70., price 6d. net, free by post 7i5., limp cloth. 

' eORES AND LOADS FOR SPORTING GUNS 

For British Game Shooting. 

I With Notes on the Choice of a Chun and Powder a/nd Shot, 

i By 'W. A. ADAMS. 

WINDSOR HOUSB, BBSAM's BXTILDINOB, LONDON, B.C. 
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Second Edition^ in Two VoVwrneSy Demy Bvo., Price 2l8., /net, 

by post 22s. 

THE SPORTING DIVISION 

OF THE 

MODERN DOGS 

or 

0mi Btitatn attb fetlatilsf. 

BY 

B. A WD OK B. LHE, 

Kennel Editor of tfae <* Field,'* Author of the " History and Description of the 
Fox Terrier/' of the " OoUie or Sheep-dog/' Ac. 

Profusely Illustrated in Collotype, from Drawing« by 

Arthur Wardle. 

These Yolnmes are well printed, the lUnstrations are fnll page on 
plate paper, and the binding and general arrangement «.re 

of the highest quality. 



SPORTINQ DOQS {Contents): 



The Pointer. 

The Setter. 

The English Setter. 

The Black and Tan (or 

Grordon) Setter. 
The Irish Setter. 
The Retrievers. 
The Curly-Ooated Black 

Retriever. 
The Flat or Wavy-coated 

Black Retriever. 
Other Retrievers. 



The Spaniels. 

The Irish Water Spaniels. 

The English Water 

Spaniels. 
The Clumber Spaniels. 
The Black Field Spaniels. 
Spaniels other than Black. 
The Cocker. 
The Basset Hound. 
The Bassett Griffon. 
The Dachshund. 



WINDSOR HOUSE, BBEAM'R BTJILDTNGS, L0NT>0N, EiC 
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A OATAIiOGUE OF BOOKb 



The two volumes devoted to 

THE NON-SPORTING DOGS 

AND TO 

THE TERRIERS: 

BBING THB CONCLUDING DIVISIONS OF 

MODERN D06$ OF GREAT BRITMH 

AND IRELAND. 

By RAWDON B. LEE, 

Ketmel Editor of the '* Field," Author of the '* History and Description of the 
Fox Terrier/* of the " Collie or Sheep-dog," Ac. 

Profusely Illustrated in Collotype, from Drawings by Arthur 

Wardlft and B. H. Moore. 

Eaeh Tolume is complete in itself, and, with that dealing with the Sporting 
Varieties, form the most complete and up-to-date work on the subject hitherto 
pabUsbed. 

THE NON-SPORTING. 

Second Editionf price lOs. 6d. net, hy post 11«. 

0ONTENT8. 

Frontispiece— ST, BERNARD and TOT SPANIELS. 



The Mastiff (niustrated). 

The St. Bernard (Blustrated). 

The Newltonndland (Illustrated). 

The OoUie or Sheep Dog (lUustrated). 

The Smooth-coated Sheep Dog (Illus- 
trated), 

The OKI. English (Bob-tailed) Sheep 
Dog (niustrated). 

The Poodle (niustrated). 

The Dalmatian (Dlustrated). 



The Bulldog (niustrated). 
The Pug Dog (niustrated). 
The Black Pug (niustrated). 
English Toy Spaniels (niustrated). 
The Japanese Spaniel (Ulnstrated). 
The Maltese (niustrated). 
The Pomeranian (niustrated). 
The Italian Greyhound (niustrated). 
The Schipperke (niustrated). 
The Chow Chow (Illustrated). 



THE TERRIERS. Price lOs. 6d. net, by post 11b. 

Third and New Edition. 



CONTENTS. 



Frontispiece— FOX TERRIERS and IRISH TERRIERS. 



The Terriers. 

The Bull Terrier (Illustrated). 

The Eaglieh White Terrier (Illustrated). 

The Blaek and Tan Terrier (niustrated). 

The ^ooth-coated Fox Terrier (Illus- 
trated). 

The Wire-haired Fox Terrier (nius- 
trated) 

The Airedale Terrier (Illustrated). 

The Bedlington Terrier (niustrated). 

The Irish Terrier (niustrated). 



The Welsh Terrier (Illustrated). 

The Scottish Terrier (Illustrated). 

The Dandie Dinmont Terrier (Illus- 
trated). 

The Skye Terrier (Dlustrated). 

The Clydesdale or Paisley Terrier 
(niustrated). 

The Yorkshire and other Toy Terriers 
(niustrated). 

Other Working Terriers (two full-] 
illustrations). 
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New and Fourth EddHon, handsomely hound, 260 pa^es, 19 portraite, 

with many vignetteSf price 5s. net, 

A HISTORY AND DESCRIPTION, WITH 

REMINISCENCES, OF 

TERRIER. 





BY 

Eeiinel Editor of the '* Field," Author of "Modem Dogs,'* Ac. 
THE ILLUSTRATIONS BY ARTHUR WABDLE. 

D0my Svo., printed on plate paper, with Illiiatrations by Arthv/r 

Wardle^ price 3«. 6d,, &i/ post 3«. lid. 

A HISTORY AKD DESCRIPTION 

OP THE 

OOLLIE OR SHEEP DOG. 

IN 

HIS BEITISH YARIETIES. 

BY 

RAWDON B. LEE, 

Kennel Editor of the " Field," and Aathor of " The Fox Terrier." 
A PEW COPIES OSr LABGE PAPEB. Price 10s. 6d., by Post lis. 



Published Annually. In large post Svo. 

Price 10s. 6d,, hy post 10s. lOd. 

THE 

KENNEL CLUB STUD BOOK: 

CONTAINING A OOMPLBTB 

RECORD OF DOG SHOWS AND FIELD TRIALS, 

With Fbdigbbbs of Spohting and Non-Spobting Dogs, 
windsor house, bbeam*s buildings, london, b.c. 
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SPMNG, AUTUMN, AND WINTER SEASONS. 
Pries 5s. each, by post 5s. 3d. • 

THE COURSING CALENDAR, 

Conteining Betaras of the Principal Public Connes run in (3-reat Brltein and 

Ireland: a revised List of Addresses of Coursing Secretaries, Judges, Slippers, 

and Trainers ; Winners of the Waterloo Cup, Eempton Park Champion Stakes, 

and Gosforth Park Gold Cup; and Watenoo Cup Nominators. 

EDITED BY B. C. EVELEGH. 

(** Allan-a-Dale.") 



Price OS., hy post 5s. 6(2. 

PUBLISHED ANNUALLY (SEPTEMBEB) UNDEB THE AUTHORITY OF 

THE NATIONAL COUBSING CLUB. 

THE 

GREYHOUND STUD BOOK. 

Compled hj W. F. LAKOHBT 

(Kbkpke of the '*Stud Book"). 



Price 6d., stiff covers. 

The Cottager's Manual of Poultry Keeping, 

BEING CHAPTEBS FBOM THE THIBD EDITION OF 

POULTRY FOR THE TABLE AND MARKET 

VERSUS 

FANCY FO\A^LS. 

This pamphlet consists of the practical chapters on Feeding Fowls, Hatching 
and Bearing Chickens for the Market, and the production of Eggs. On Fattening, 
Trussing, and Showing Dead Poultry, and on Improvini; Ordinary Stock, from 
the last edition of Mr. Tegetmeier's well-known work on Table and Market Poultry. 

WINDSOB HO USX, BBEAM'S BUIIiDINOS, LONDON, B.C. 
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In demy Svo., price Bs, net, by post be. 4<2. 

HOESES, ASSES. ZEBEAS, MULES, 



AND 



MULE BEEEDIM. 

BY 

W. B. TEGETMEIER, M.B.O.U., 

AND 

Captain C. L. SUTHERLAND, C.I.E., 

Late of the War Office ; Attacbed to the BritiBh CoxnmiBsion 

Fliiladelphia Exhibition, 1876; International Juror Paris 

Exhibition, 1878 ; Assistant Commissioner, Boyal 

Commission on Agrioultare, 1879. 

In demy Bvo., toith Map and Illustrations, price 68. 

An Australian in China : 

BEING THE NAERATIVEOP A QUjET JOURNEY 
ACROSS CHINA TO BRITISH BUf MA. 

By G. E. MORRISON, 

M.B.C.M. Edin., F.B.G.S. 



PBSBB VOTICB. 

" Mr. MorriBon is an Anstralian doctor who has achieved probably the moat 
remarkable joarney through the Flowery Land ever attempted by a Christian. 

. . He was entirely unarmed and unaccompanied, save for the coolies who 
caiTied his baggage. Such a Journey— three thoupand miles in length— could 
not fail to present many curious customs and as msny curious peoples. But it is 
owing entirely to Dr. Morrison's graphic manner of description, and his acutely 
keen observation, that his travels are such a reality to the reader. This portly 
volume is one of the most interesting books of travel of the many published this 
year. It is frank, original, and quite angarnished by adventitious colouring.*'— 
St. Jamei*t Budget. 
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TMrd Edition EnLargedy Demy 8ro., with numerous lUiittrationt, 

price 2s. 6(2., hy post 2«. 9d, 

POULTRY 

FOR THE 

TABLE AND MARKET 

VERSUS 

FANCY FOWLS. 

WITH AN IZPOSITIOK OF THB 

FALLACIES OF POULTRY FARMING. 
By W. B. TEaSTMEIEB, M.B.O.U., F.2LS., 

Author of " Poultry " in the ** EncyclopsBdiA Britannioa ; " Editor <^ 

the Poultry Department of " The Field ; " one of the jadg^ 

at the Bpyal Ag^cnltnral, Bath and West of 

England, the Birmingham, Crystal Palace, 

Dairy Show, and other Exhibitions. 

Crtywn 4<o. , cloth hoards, price 31s. 6d. 

BREEDING RACEHORSES 

BY THE 

FIGURE SYSTEM. 

COMPIIiBD BT 

THE LATE O. BRUCE LOWE. 

BOITID BT 

AVILLIAM ALLISON 

(The Special Commissioner, London '* Sportsman," Hon. Sec Sporting Leagi&o, 
and Manager of the International Horse Agency and Exchange). 

WITH KUMEKOUS ILLTJST&ATIONS OF CELEBRATED HOBSES 

From Photographs by Clarence Holley, Newmarket. 

OONTKNTS: Preface — Introductory — The Origin of the Vitality of the English 
Baoehorses— Identification of Female Lines by Figures — Claasiflcation of the 
Families— Sires— The Line of Whisker- Some Auitralian Sires— Banning Lines, 
and How to Use Them— How to Breed Great Stake Horses (and Siree) by Betom- 
Ing your Stallion the best Strains of his Dam— How Great Bace Fillies are mostly 
Bred— Phenomenal Baoehorses— The Breeding of Sprinters — The Theory of 
Gkituration; or. Influence of Sire upon Dam— Lnbred Dams and Outbred Sires — 
Stud Farm and Management of Same — On the Law of Sox, Ac — ^Index. 

WINDSOR HOUSE, BREA.M'8 BUILDINGS, LONDON, B.C. 
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Third Edition, OreatVy Enlarged. 
Royal 8vo,, bevelled hoards, gilt edges, price 7s. 6d., hy post Is, 9d. 

PHEASANTS: 

THEIB 

Natural History and Practical Manacemeni. 

By W. B. TEGETMEIEE, F.Z.S. 

{Member of tk9 BritUh OmitkoloffUW Union.) 

Author of ** Poultry for the Tahle a/nd Market" " The House Sparrow," 
** Horses, Asses, Mules, and Mule Breeding," ^c, S^c. 

Bliistrated with immerons fnll-page Engravings drawn from Life hj 
J. G. MiLLAis, F. Fbohawk, T. W. Wood, J. Smit, Ac. 



CHEAPER EDITION OF THE CATTLE, SHEEP, AND PIGS OF GREAT BRITAIN. 

WUh lUuitratiom from the Original Drawingi by Harrison Weir, 
in 1 vol., price 12«. M., by pott 1S<. 

THE 

CATTLE, SHEEP AND PICS OF 

GREAT BRITAIN. 

BEINQ 

A SERIES OF ARTICLES 

ON THE YABIOUS 

Breeds of the United Kingdom, their 
History, Management, ftc. 

Edited by the late JOHN COLEMAN, 
Trice 6d., hy post 7d. ; or 2s. 6d. the half-dozen, hy post Zs. lid. 

The "Field" Duplicate Judging Book 

FMilitfttes th« work of the Judges at Poultry and other ShowB, by a very simple 
method of entering and preserving a duplicate judging list. 



WINDSOR HOUSE, BBEAU'S BUILDINGS, LONDON, E.C. 
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Second Edition. Demy Svo., price Se. 6d., by post 3s. 9d. 

Ulustratod with Several Diagrams. 

THE 

PRACTICAl, SURVEYOR : 

A TBBATISB UPON SUEVBTINQ. 

SPBOIAIXT ABSANOBD FOE THE QUIDANOE OF PUPILS, STKVAXDS, 
THE SOHOLASnO PROFESSION, AND INTENDINa EHiaBANTS. 

BY THOMAS HOLLOWAY. 



Large pott 8vo., with Hhistratione, price 5s. clothj hy pott 5s. 4<L 

THE GOUirrBT HOUSE: 

A COLLECTION OP USEFUL INFORMATION AND BECIPES. 

Adapted to the Oonntry Gentleman and his Hooeehold, and of the graateat 

utility to the Housekeeper generally. 

By la £■ Ba Cat 

Editor of " Facts and Useful Hints relating to Fishing and Shooting,'* and ** The 
Ghimekeeper*s and Game Preserver's Account Book and Diary.** 

Royal 8vo., price 10s. 6d., by pott lis. 

HORSE BREEDING RECOLLECTIONS. 

BY 

COUNT G. LEHNDORFF. 

CONTAININO : 

Notes on the Breeding of Thoronghbreda — ^In-breeding and Ont- 
oroBsing — ^Pedigrees of all the Principal Sires — and Genealogioal 
Tables of Celebrated Thoroughbreds. 



WINDSOR HOUSE, BREAK 8 BITIIiDINOS, LONDON, B.C. 



PUBLISHED BY HOBACE COX. 25 

In crown Svo., Illustrated^ price 28.. by post 2«. 2d. 

PHYSICAL TRAINING AT HOME. 

By A. Alexander, F.R.G.S-, 

Principal of the Southport Physical Training College> 

Author of " Healthful Exercises for CHrls^** **New Games 

and Sports," ^c, ^c. 

WITH AN 

Introdaction by Lord Charles Beresford, E.N. 



Cheap Edition, Illastrated by 256 Diagrams, in crown 8vo., price 28. net 

The Fifth Bditlou of 

A SYSTEM OF 

FIGURE-SKATING 

BEING THE THBOBT AND PRACTICE OF THE 
ABT AS DEVELOPED IN ENGLAND, 

With a glance at Its Origin and History. 

By T. MAXWELL WlTHAM. 

(Member of the Skating 0-aL .) 
Price Is. Cheap Edition, with 2nd Series added. 

''UGLY," a Hospital Dog. 

Told by Himself, and Edited by 

George H. B. Dabbs, M.D., 

Author of ** The Manor Inn," " Before Gk)od Night," " The Bream, 

" The Child Healer," Ac. 



» 



Price Is. Cheap Edition of 

THE M^NOR IlSri^: 

A Tale of a Lost Impression. 

By George H. B. Dabbs, M.D. 

Price 6d. 

DOWN GRANGE: A Story in Outline. 

By Ctoorge H. B. Dabbs, M.D. 

WTND80B VOU8I, BEIAH'S BUTLDINaS, LONDOK, B.C. 
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2 vols., flexible morocco, price 10«., lyy post 10s. 3d. 

FIGURE-SKATING, 

BEING AN XNLABGU) EOITIOM OF 

"COMBINED FIGURE-SKATING." 

Arranged m a complete text-book of the Art of Skating as practised in the leading 

Skating Glabs of Great Britain. 

BT 

XOKTAOU S. X0HIEB-WILLIAM8, K.A., Ozon ; WIHTEB KAHSEU. 

PIDGEOV, H^M Ozon ; and ASTHUB DSTDEV, B A., Caateb. 

With 18 iUnstrationB by Ronald Gray and others (indndlnx four fnll-pacB 
plates), 38 Disgrams of Simple Figures, 375 Combined Figures UloBtrated by 188 
Diagrams, and 8 Sets of Alternating Calls. 

Pabt I.— Simple Fiflrvu^e-Skatintr* 
PART li.>-Coml>i]ied f igure-Skating. 
Part III.— Supplementary. 

The Calls are in accordance with the Bevised Code of Bnles of Gombined 
Figure-Skating authorised by the Conference of Skating Clubs, July, 1891. 



«i. + 72 pp., one Plate ; price 2s. 6d. ne£. 

ON THE OUTSIDE EDGE: 

BBINQ 

DIVEESIONS IN THE HISTORY OP SKATING. 

By G. HERBERT FOWLER. 

(Member of the Skating Club, of the Council, ^., of the National Skating 

Association. ) 

JPriee Is, each, or the Three Parts, in ease, 8s. 

Part 1. 

PRINCIPLE OP SKATING TURNS. 

Part 3. 

EDGES AND STRIKING. 

Part 3 

COMBINED FIGURE-SKATING. 

By H. C. LOWTHEE. 

(Member of the Skating Club. St. Moritz Badge Holder, First Class, National 

Skating Association.) 



WINDSOB HOUSE, EBBAV'S BUILDINGS, LONDON, S.C. 



PTTBLISHED BT HOBACB COX. 



With Diagrams, po^er cover, Is., in cloth la. 6d. 

A HANDBOOK OF BANDY ; 

OB 

HOOKEY ON^ THE lOE. 
' By Arnold Tebbutt, 

OFFICIAL EDITION OF THE LAWS OF LAWN TENNIS. 

Price 6d., by post Id. 

THE LAWS OF LAWN JE^WIS. 

Issued Under tbe iathorlty of the Lawn Tennis Association. 



Price 6d. 

THE LAWS OF BADMINTON 

AND THE 

Rules of Badminton Association. 

Price Is., post free Is. 2d. 

THE LAWN TENNIS HANDBOOK 

Published Annually. 

Price 6d., by poet 8d. 

THE IMPROVED 

" PASTIME " LAWN TENNIS 

SCORE BOOK. 

Oontalns Score Sheets for Sixty Sets, arranged so as to farther simplify Scoring lu 
Handicaps; together with Table for adjusting odds under the Sixth System. It 
is used at fljl the principal Tournaments, and is llie most complete Score Book 
ever published. 

WINDSOR HOU8B, BBBAM*S BUILDINOB, LONDON, B.C. 
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Sixteenth Year of Publication. 

PUBLIBHXD AnKUIXLT. 

I 

800., Contiderably JVnlaryed, pries 6s., by powi 6c. M. 

THE GOLFING ANNUAL 

Edited by DAVID SCOTT DUNCAIT. 



The Author in Mm Preface sayM : ** To the makiiis of 
Qolf Clubs and Courses there is yet no flnalityi I«sst 
year details were given of 2108 Clubs ; now 2330 sze 
included in the Directory— an addition of 227." 

Pric0 6<2. 

THE NEW RULES OF GOLF 

AS ADOPTED BY THB BOYAL AND ANCI8NT GOLF CLUB 

OP ST. ANDBEWS. 

Which came into force on November i, 1899, 

WTTH EXPLANATOBY NOTES. 
PUBLISHED ANNUALLY. 

Prtt* id., tvpod M. 

BULES OF THE GAME OF HOCKEY 

▲HD OF 

THE EOCEET ASSOCIATIOlf. 

WINDSOR HOTTSX, BBVAK'S BFTLDIN08, LONDON, S.C. 
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PUBLISHED BY HORACE COX. 29 

Price 5<. net, poet free. 

ARCHER'S '"register. 

PUBLISHED AN N U ALLY. 
Edited by H. WALROND, 

Arcbery Oorrespondent of the " Field/* 

*^ The * Areher^B B«giBter * makes ita reappearance this year with many im- 
proTements. In fact, the editor iB to be congratulated upon the admirable way in 
'Which he has compiled this useful work. Toxophilites will find the register %. 
perfect vade meeum^ for their erery want has been studied, and information upon 
ftU to|rios interesting to them has been supplied. In addition to a complete record 
of the leading matches and the scores, there are many well-written papers, and 
the work slso contains In Memoriam notices of well-known Archers who haT* 
passed over to the great majority during the year." — Devon and Exeler Oagtits, 

Price 6d. 

LAWS OF CROQUET 

AND IMPLEMENTS. &c. 

Price S$, 6d., cloth, by poet Bt, 9d. 

HOW TO WRITE FOR THE PRESS: 

A Practical Handbook for Beginners in Journalism. 

By AN EDITOR. 

Crown Svo,f price 6e, 

OVER THE WORLD. 

OOVTSVT8.— I.~Soath Africa. IL^New Zealand and Australia. III.— 
Jara. IV.— Siafo. V.^China. VI.— Japan. VII —The Sandwich Isles. VIIL 
—The United States and Canada. List of Hotels and Clubs. 

BY 

Sir EDGAR COLLINS BOEHM. Bart.. F.R.Q.S. 

WINDSOB HOURS, BSSAM'S BUILDINGS, I«ONDON, ■.€., 
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Fourth and Nbw Edition. — Crovm Svo., limp cloth, Sa. 6d. net ; 

by post dd. extra. 

The principles of CHESS 

IN 

THEORY AND RRAOTIGE. 

By JAMES MASON. 

CONTENTS. 

L— ElemenU of CliMt. IL— (General PrineiplM. DX— ComMnrtlon. 
IV.— Ezpoiitlon of llaster Flay C<nnpleta. 

Second Edition. — Price 60. net, hy post 6*. 4d, 

THE ART OF CHESS. 

By JAMES MASON. 

CONTENTS. 

I.— THE END GhAME.— Pawns y. Pawns— Minor Pieces, Aa- Book ▼. Pawna— 
Book, Sole or Supported, Against Various Forces— Queen t. Variovs 
Forces. 
n.— THE MIDDLE GAME.— Combination in Qeneral. 

in.— THE OPENING.— Introduction— King*B Knight's Ghame— Centre Game— 
King's Gambits — King's G^ambit Declined — French Defence— Centce 
Counter Game— Sicilian Defence — Fianchetto, Ac. — Queen*B Elnight's 
Game— Queen Pawn Opening— Appendix— The Problem Art 

Price 2«. net, hy post 2s. 3d. 

CHESS OPENINGS. 

By JAMES MASON. 

Author of ** Principles of Chess," '*Art of Chess,'* iae. 

Pric^ ^8. 6d. net. 

SOCIAL CHESS. 

A COLLECTION OF SHORT AND BRILLIANT GAMES, WVTB 
HISTORICAL AND PRACTICAL ILLUSTRATIONS. 

By JAMES MASON. 

Author of ''Principles of Chess," *<Art of Chess," ''Chess OpenJngs,** Ac. 

WINDSOB HOUSS, BBBA.M'8 buildings, LONDON, E.C. 



PUBLISHED BY HORACE COX. 31 

In demy 4to., hound in cloth, bevel hoards, price 10«. 6d. net. 

The Collector 

CONTAINING 

ARTICLES AND ILLUSTRATIONS REPRINTED FROM 

"the QUEEN" NEWSPAPER, OF INTEREST TO 

THE GREAT BODY OF COLLECTORS, ON 

China, EngravingSy Needlework Fietiires and 

Embroidery, Old Silver, Brass, Pewter and Pinchbeck, 

Miniatures, Egyptian and Grecian Antiquities, &o. 

Seautifullif printed on Art Paper, toith Coloured Frontispiece* 

EDITBD BT 

ETHEL DEANE, 

Editroas of "Thb Quxbn." 



In crown Svo., with many Diagrams, price 28. 6d, cloth. 

THE PRACTICAL WORK 

OF 

DRESSMAKING MD TAIL0RQI6, 

With Numerous Diagrams. 

By M. PRINCE BROWNE. 

Exuniner in DresBinaking of the Teachers in Training at the UniyerBity College 

of South Wales and Monmouthshire. 

Orovm 4tQ,, with Illustrations, pries lOs. net, hy post 10s, 6d. 

OLD EMUSH EHBROIDERT: 

ITS TECHNIQUE AND SYMBOLISM, 

om 

Ecclesiastical and Domestic Embroidery of the 

Middle Ages: 

ITS TECHNIQUE AM SYHBOLISH. 
By FRANCES and HUGH MARSHALL. 

WIHD80B HOVBB, BMAX'b. BUILSXNOS, LOMDOV, B.0. 
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Or<ywn 8vo., price It. neL 

Anglo-Indian Cookery 

at Home: 

A Short Treatise for Returned Exiles. 

BT 

THE WIFE OF A BETISED DTDIAN OFFICES. 

Price 2«. M. «•(. 



6[Icaniiigs of 



CookcF Y» 



INCLUDING OVER ISO QUITE ORIGINAL AND 
UNPUBLISHED RECIPES. 

By a MOTHER and DAUGHTER- 



Crown Svo.f price 2s. 6(2. 

Cider aj^d Perry* 

By C. W. BADCLIFFE COOKE, M.F. 

(President of tlie National Association of Eng^lish Cider Makers.) 

Contents : Vintage Fruit. Orchards and Vintage Fruits. Plant- 
ing and Protection of Trees. Fmit Gathering, Storing — 
Cider Machinery. Cider and Perry Making — Grinding and 
Pressing. Principles and Practice of Fermentation. Treat- 
ment during Fermentation. Clearing by Filtration. Ptateori- 
sation. A Profitable and Increasing Industry. Medical 
Value of Cider and Perry. Adulteration. PresenratiTes 
Condemned. Concluding Bemarks. A Selection of Vintage 
Apples and Pears. 



WIND80B HOUSE, BSIIM'S BUILDINOS, IiONI>ON, B.C. 



PUBUSHED BT HOBAOX OOX. 
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ONB SHILLING SBRIES. 



Jkc "Queen" 
Cookepy J3ooks. 

By Mrs. BEATY-POWNALL, 

Dtpartmental Editor of "Housmife" and " Cuisine," The QUEEH 
Newspaper; and Author of "A Book of Sauces." 
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Frie*. 


No 


• X* DwUJro *•• ••• ••• 


• •• 


Is. 


99 


«• XCJEio ••• ••• ••• 


• •• 


Is. 


99 


3. PICKLES and PRESERVES 


• • 


Is. 


W 


4. ENTREES 


• • 


Is. 


>> 


5. HEAT AND GAME ... 


• •• 


Is. 


>5 


6. SWEETS. Parti 


• • • 


Is. 


>J 


7. „ Parts 


• • • 


Is. 


9^ 


8. BREAKFAST and LUNCH 








DISHES 


• • • 


Is. 


•> 


9. SALADS, SANDWICHES, and 






SAVOURIES 


• t • 


Is. 


9» 


10. VEGETABLES 


■ • • 


Is. 


W 


11. BREAD. CAKES and BISCUITS 


Is. 


>> 


12. PISH. Part 1 


« • • 


Is. 


^9 


13. „ Part 2 (Cold Fish) 


• • • 


Is. 


99 


14. HOUSEHOLD HINTS... 

• 


• • • 


Is. 
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Demy 8vo., with lUvstrtUiiyns and Map, price 12s. net. 

SIX MONTHS IN A SYRIAN 

MONASTERY. 

Being the record of a yisit to the Headquarters of the Syrian Chnroh in 

Mesopotamia, with some aooonnt of the Yazidia, or Deyil Worshippers 

of Mosul, and El Jilwab, their sacred book. 

By OS\SrALD H. PARRY, B.A. 

(Off Magdalen College, Oxford ) 

Illustrated by the Author. With a Prefatory Note by the 
Sight Beverend the LOBD BISHOP of DURHAM. 

Second Edition, Crown 8i;o., 'price 6«. 

j/Ct J<eaFt a J^ake. 

BY 
FLORBNCE MARRYAT, 

Author of " Lovers Conflict," " My Sister the AetressJ" " JParson 

Jones," " There is no Death," &c. 

Cheap Edition, Crown Svo., with Illustrations, price 3«. 6dm 

FOR HIS 
COUNTRY'S SAKE; 

OB 



ESCA. 



A BRITISH PBnrCE AT TEE COTTBT OF TBAJAH. 

By L. M. P. BLACK. 

WINDSOR HOUSE, BBBAM'S BT7ILDINOS, LONDON, «.C. 
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